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INTRODUCTION. 



The Dessert has been, not inaptly, described as 
being a ** charming field of battle given up to a troop 
of joyous foragers." "We are supposed to have strug- 
gled manfully through the previous phases of the re- 
past, and having defeated and driven away the baser 
edibles, victory and its fruits reward us for our zeal. 
And since " all the world's a stage," then surely is 
dinner the most interesting and principal performance 
that takes place upon it — a daily drama in which the 
finishing is, or ought to be, the crowning of the work ; 
for whether the play has commenced with a prelude 
of potage or an overture of oysters, all the services 
which succeed until the appearance of the last are 
but preliminaries which, when united, simply form 
the preface, or, more properly speaking, the prologue 
of the most important, the last, the culminating course 
of all — The Dessert. From the beginning of the 
banquet the interest has been gradually and skilfully 
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worked up ; the plot has steadily thickened, until the 
scene is shifted to the dessert, and we are afforded 
either a delightful denouement or, as it sometimes 
turns out, a deplorable catastrophe. Oh, Amphi- 
trjons all ! have it your care that the piece ends not 
terribly, but triumphantly ! It should be the epic or 
heroic of an entertainment. Do not compromise the 
character of an otherwise decent dinner by providing 
but an indifferent dessert. Think of the magnificent 
means at your disposal, the trophies of fruit, the 
treasures of wine, the gem-like jellies, the dainty 
sweets, and the glorious flowers you may call into re- 
quisition ! Make the most of so elegant an observance 
as a dessert, and celebrate it well. Profusion is not 
needful; taste i^ eYerjthing; then endeavour to evince 
a certain style in serving what you have, and though 
you have but little at command, try and testify to 
your friends in what dear honour they are held, not 
by the substantiality of the refreshments you spread 
before them, but by the refinement, the lightness, the 
delicacy of the " friandises" which you can make to 
embellish your table, and appear to be invested with 
the grace of votive offerings spread before your 
guests. 

Dinner may be said to sustain the body and desserii 
the mind. It is no longer a question of deriving ma- 
terial sustenance from what is before us ; it is under- 
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Btood that the mere animal instiiict of hunger baa 
already been appeased, finer senses than gustatireness 
have now to be gratified, we are to be propitiated 
principally by effect — the current of ideas has to be 
directed, imagination awakened, the heart made 
cheerful, and the olfactory and the visual o^ana 
agreeably excited. To do all this the dessert should 
be made to resemble as much as possible an al fresco 
entertainment, not only the viands and embellish- 
ments, but each individual convive contributing to 
the furtherance of this end ; and it fortunately hap^ 
pens that by the time the last '' entremets" has been 
removed from the table, and the last drop of choice 
M6doc has been drained from our glasses, we havo 
acquired the most desirably-pronoimced festive quail* 
fications: constraint has quite disappeared, we own 
ourselves entirely at ease, the embarrassing feeling 
of isolation each experienced at the opening of the 
banquet has given place to pleasurable sensations of 
responsive amity, and from a fully-satisfied appetite 
has resulted the tenderest sympathy for our fellow- 
convives; conversation no longer languishes, but is 
animated and general, eyes brighten, cheeks glow, 
wines circulate, mirth predominates, and we are irre- 
sistibly captivated and enchanted by the display of 
only those things which are susceptible of inspiring 
agreeable ideas, by promoting our mental rather than 
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oar material enjoyment. Of course tbis picture does 
not apply to those ungenerous churls whose ideas of 
the duties of dessert-giving are so narrow that they 
are content to carry out their conyiviality through 
the medium merely of Marsala and hard biscuits, or 
simply sherry and seed-cake, or only '^ home-made 
ginger" and dried figs. Of these mean-spirited people 
I do not speak, but only allude to those whose hospi- 
tality has been ripened and perfected by length of 
practice, and who have learnt to take a kindly inte- 
rest both in the variety of the comestibles with which 
they regale their guests, and in the equally important 
auxiliary — the embellishment of their tables. By this 
I do not call upon you to be elaborate in ornamenta- 
tion ; if you attend to contrast in the arrangement of 
colours, and with this combine suggestivenesa in the 
decorative materiald of which you avail yourself, the 
attractiveness of the most humble refreshment will be 
heightened, and we shall feel urged on to enjoyment : 
for instance, if real flowers fail us, we will use the 
choicer kinds of evergreens, or fresh moss, or rich lace 
paper; but if artificial ornaments are called into re- 
quisition, we will not descend to such paltry appli- 
ances as flowers composed of paper, but, can we 
possibly procure them, we will have them fashioned 
out of wax; these carry our thoughts away into 
blooming gardens, and remind us of nectar-gathering 
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bees, and quaint tliatched hives, and golden honey- 
combs, besides awakening no end of artistic associa- 
tions. With most of us English, however, there is a 
strong prejudice against the introduction of any 
flowers upon the dinner-table ; they are eyed angrily 
in that they are not eatable, and as for appreciating 
them on account of the effect they produce, why 
"Tart BC^nique" is plainly a poison to John Bull, 
-who has no notion of approving of anything that 
is a mere '^ object de looks ^^^ and an article that is 
offetred to his attention at meal times which is not 
likely to sustain his inner man, he is inclined t<v 
consider as an impertinent distraction, a vain super- 
fluity which unjustly interferes with the due nou- 
rishment of his body and the perfect liberty of his 
mind; he has been even known to assert his con- 
viction that digestion is palpably impaired by the 
conflict that is produced from the mingling of the 
antagonistic floral and culinary odours, and he re- 
morselessly proclaims that the only pleasure derivable 
from the perfume of any bouquet is that which he 
obtains from the bouquet of his bottle ! And in con- 
sequence of entertaining such perverted opinions, need 
we be surprised at the unhappy Bull being afflicted 
with a well-deserved and perennial dyspepsia P a dys- 
pepsia, however, that he does not hesitate endea- 
vouring to doctor himself for even at the dessert ! 
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Yes, thougli he be 80 cruellj insensible to the ezp 
temal attractions of the jewels of yegetation as to 
regard not the beauty of a blooming peach or rosy 
apple, he does not scruple publidj to make trial of 
the medicinal yirtues they may possess ; and is he 
subject to psoriasis, or any other complaint of a cuta- 
neous kind, he boldly helps himself to raspberries, or 
any other berries bearing a good character as an anti- 
scorbutic; is he corpulently inclined, then he takes 
an attenuant such as figs ; should he require a resto- 
rative, and yet avow teetotal leanings, he indulges in 
some dates or raisins dried ; needs he nourishing, being 
of a lymphatic temperament, he partakes plentifully 
of nuts or other known astringents ; suffers he from 
the truly national disorder, indigestion, he administers 
to himself some mulberries, or such-like speedily-dis- 
posed-of things ; are his teeth otherwise than pearly 
in complexion, he eats heartily of strawberries ; and 
should be determine to set up as sentimental, he applies 
himself to plums, which he imagines produce a slight 
yet pleasing depression of the spirits. More than 
this, some epicures, who are also somewhat hypochon- 
driac, advise an admixture of various fruits, such as 
almonds with green figs, nuts with new grapes, al- 
monds with raisins, Ac., which are said to be more 
wholesome when eaten together. But whether we 
take our fruit only as a medicinal ordinance, or regale 
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ourselves upon it as a luzuiy, we will not aim at being 
recherchS hj striving to procure it for our desserts 
before it is naturally ripe ; premature enjoyments are 
generally imperfect, and if we anticipate the proper 
aeason for the productions of nature we are generally 
led into disappointment. Knowing this, I have, in 
the course of my calendar, avoided noticing any fruits 
until the time when, in horticultural parlance, they 
may be considered as quite " come.'* I may here 
atate that the way in which some kinds of fruit are 
served on the Continent differs in many respects from 
the English manner. In the first place, melons, green 
figs, and olives, are mostly considered as hors d^oeuvres, 
being usually presented at the beginning of the repast, 
and, with the exception of the former, very rarely 
ranking as dessert fruits. With us, strawberries are 
served in their natural state, that is to say, retaining 
their lovely green stems and calices; abroad, these 
ornamental appendages are carefully removed and the 
fruit heaped high in an undecorated dish ; it is then 
occasionally sprinkled over with powdered sugar. 
Baspberries, too, are similarly deprived of their stalks, 
which we look upon as their principal pride, being, 
when in a good state, so pleasantly indicative of their 
freshness ; this fruit is likewise sent to table piled up 
in a dish without any accompaniment of foliage to set 
off the splendour of its colour. Currants are not in- 
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troduced in bunches as tliey usually are \7itI1 us, but 
are strictly picked from their stalks and placed in 
pyramids upon glass dishes with no leaves about them ; 
they are also frequently subjected to the indignity of 
an ablution before being sent to table. Cherries are 
arranged upon plates covered with vine-leaves, the 
stalks of the fruit being sometimes shortened and 
placed inwardly so as to hide them from observation. 
Green almonds, when quite young, are simply placed 
in a dish garnished with green leaves; if the shell 
have begun to harden, half of it requires to be re- 
moved with a knife, the almond remaining whole in 
the other half of the shell. Plums, peaches, apricots, 
nectarines, &c., should be interspersed with foliage 
and placed in a corbeille, or compotier, which should 
be also decorated with leaves. Pomegranates, the king 
of fruits, are first opened and the interior grains well 
separated ; it is then arranged in a glass dish, in the 
centre of which is often placed a pyramid of powdered 
loaf-sugar. Apples, pears, and oranges, most frequently 
appear peeping among green moss in ornamental bas- 
kets. Grapes should be divided into medium-sized 
bunches, and served, tastefully decorated with leaves. 
Dried fruits, when classed among the candies, may be 
prettily arranged upon lace paper of various colours ; 
they may otherwise be simply presented in small 
baskets or fanciful dishes. Warmed things are but 



seldom seen at desBertB, except d i ffli i ulj^ iMA are 
serred between a folded aa^dn ; oiaiigei^ also;, 
be heated slightlj and aent to taUe in the 
fJEishion, but it is net a commendable coatcim. Befixe 
ending, I mnst adrert to the C<Ritinental habit of in- 
troducing the cheese irith the deaaest ; Tfaetber ths 
is a step forward in remanent, or the lefene, I will 
not attempt to decide, but aa cheeae is now ao toj 
rarely partaken of as an entremeta, I leaUj aee od* 
thing against its being aerr ed wi& the aweeta as it 
was in Shakspeare's time; and, indeed, wi& all dne 
respect for the merits of the most akilfallj com- 
pounded confisctionaij, I side wi& Sir Bog^er de Co- 
yerley in thmkitig that a daj or a dinner ia well ended 
which has been brought to a doae with anything ao 
excellently good as a ^golden pippin and Cheafaiie 
dieese of the most meUow.*' 

And now for the winea — a word aboot wines la 
always welcome. 
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Ai: still and sparUixig; 
Silleiy: spadding; 
SSQery: tob£, 
fleor de Sflleiy. 



Chitem KurgaoT. 

BoUBOOffllE. 

Boman^: apwtling. 
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Gbflmbertin. 
Nnits: sparkling. 
Volnay: sparkling. 

Lanouxdoc, &C. 
Chftteau-nenf duPape: AvignoiL 
Bibavette: Bonasinon. 
Knscat de Biyesaltes* 
Muscat de Frbntignan. 
Muscat de LuneL 
Grenache: Bonssillon. 
Vindepaille: Colmar. 
Jiiraii9on: Beam. 
Lamalgne: TovloiL 
Vauvert: Langnedoc 
Mi^s: Proyence. 
Hsvel: Languedoc. 
LaCiotat: Toulon. 

POBXUOAL, &C. 

Port! Oporto. 
Bocellas. 
Oeras. 
Cavello. 

SpadTi &c 
Sherry: dry and sweet 
Bota. 

Pazaret: sweet and dry. 
Manzanilla. 
Alicante. 
Val de Penas. 
Malaga. 
B^ni Carlos. 
Bancio. 
S^tubal. 
Canary. 



MontiBa. 

Malvoisie de T^n^riffe. 

Serclal. 

San Giorgio. 

Afbica, &C. 
Cape wine: red and white. 
Constamda. 
Madeira. 
Malvoisie de Mad^re. 

ItalT| &c. 
Monte Fiascone. 
Falemian. 
ilorentino. 
Marsala. 
Syracuse. 
Picole. 

Lachiyma Christi. 
Calabria. 

Gbbece, Hunoabt, &c. 
Schiras: Persia. 
Paphos: Greece. 
Cyprus: Greece. 
Tokay: Ansbrttck. 
Samos: Greece. 
Cyprus Malvoisie. 
Chio: Greece. 
Stancho: Greece. 
Sparkling Moselle. 
Masdeu. 

DoHsanc Wihes. 
Ginger. 
Orange. 
Elder-flower. 
[Baisin, &c 
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Erom 80 rednndant a list as the aboTe, we can safely 
make a selection of. wines at pleasure, regulating our 
choice not only according to the number of guests we 
intend to enterfcain, but at the same time gratifying 
our own particular views of the desirability of the dif- 
ferent growths offered to our notice. Most of us hare 
our ezclusiye preferences, and I own there are few 
things in which the epicure takes, or should take, so 
deep an interest as his after-dinner beverage — conse- 
quently, there are no prejudices more profound than 
the prejudice bon vivants feel for or against this or 
that variety of wine. Some would banish both Bor- 
deaux and Burgundy entirely from their tables ; others 
are simply set agamst the introduction of the former 
at their desserts, yet delight in it for dinner; while a 
few draw dose distinctions on the subject, refusing to 
consider Ch&teau Margaux as anything more than a 
mere vin d'entremets, and being willing to admit La- 
fitte-Segur to the full dignity of a dessert wine. Many^ 
go further, and though they would ostentatiously 
indulge in a post-prandial draught of Mouton-Lafitte 
they would contemn unhesitatingly the proffered 
sparkling Yolnay as something too mean and indif- 
ferent to drink. However, upon so important a point 
as the rival claims of claret and Bui^gtmdy, I will not 
endeavour to bias the judgment of my reader : for- 
tunately, neither custom nor taste are in England 
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much in favour of the wines of Bordeaux, and the 
more exhilarating productions of Burgundy are allowed 
to retain the prerogative of appearing at our desserts. 
The nectar of Napoleon was Chambertin. "J love la 
Soman^e, and quite agree with £.ichelieu in the opi- 
nion that claret, in comparison, is just drinkable 
during the first principles of our repasts, and nothing 
more : while all the better Burgundies I esteem so 
highly, that I do not blush to express a private predi- 
lection for Chablis when drank upon a sultry summer 
evening, with fresh green almonds and early cherries 
as accompaniments." But for the perfect enjoyment of 
this innovation, everything depends upon the time, 
place, and circumstances of the banquet. The Chablis 
should be unexceptionable in quality, low in tempera- 
ture, tTtough an no account iced, as notwithstanding it 
is a white Burgundy, and closely connected by com- 
patriot ties with the vins de Champagne, the latter 
only of all wines are ever benefited by being subjected 
to the freezing process ; and I am compelled to con- 
fess that we Britons are wont to abuse the facilities 
we possess of icing almost every drinkable we have an 
opportunity of experimenting upon. Now, instead of 
thus tampering with the wines of a warmer climate, 
it were more advisable to ripen and mellow them by 
submitting them, a short while before they are de- 
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canted, to a heat equal in degree to their genial natiye 
air. This brings me to say a word in recommendation 
of Hermitage. This, though only generally imagined to 
rank as a second-course wine, is most useful, agree- 
able, and quite admissible at dessert, if of a first-rate 
*^ cru." There are, besides those already enumerated, 
many other varieties of wine which, in spite of their 
more humble extraction, are, if choice of their kind, not 
to be overlooked for dessert purposes. Most of the 
Macons and high Burgundies are excellent and inex- 
pensive ; but they should not be kept too long after 
importation into this country ; out Qf their own sunny 
land thejjret, and instead of being found to soothe 
and sustain the tone of our nerves, they irritate and 
depress them : now, as a host for the time being has 
charged himself with keeping up our health as well as 
happiness, it is to be hoped he will reflect well upon 
the responsibility he has incurred before he lays in a 
stock of those light wines under the hallucination that 
they will improve in quality and increase in sanitary 
influence by keeping. 

The subjoined are the most easily obtainable wines 
for ordinary dessert use : Alicante, Port, Sherry, Mus- 
cade, Malaga, Eancio, Eota, Madeira, Juran9on, and 
imperial Tokay. With nuts, almonds, Ac, it is correct 
only to offer red wines 5 while with the more luscious 
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fruits, biscuits, and sweets, the wines of the south. 
Champagne and white wines generally, may be pre- 
sented. 

In regard to home-made wines, we should at all 
times be very reluctant to place them before our 
convives, be the formerever so admirably compounded, 
or the latter ever so indulgently disposed ; for although 
Dr. Eitchener had a blind belief in the goodness of his 
choice red currant wine, we must not in this instance 
have the pretension of coping with him, but only sub- 
missively allow him to have been fully justified in 
praising and parading it, as it was manufactured under 
his own immediate supervision, and was pronounced, 
by the privileged few who tasted it, to be in every 
respect worthy of the well-acquired fame of the epi- 
curean oracle by whom it was recommended.. Still, 
on an average, most domestic beverages had better be 
eschewed ; at the best, they are only expensive failures, 
which it were well if housekeepers avoided attempting 
to make, and bon vivants refrained from patronisiug : 
of them all ginger is the safest to experiment in : even 
if it should not be of prime quality, it has, at all events, 
the merit of being wholesome. 
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JANUARY. 



Dessebt fob Six ob Exobt Pebsons. 
IiS" the middle of the table a stand containing vases 
of flowers, candelabra, or baskets of fresli fruits, taste- 
fully arranged with foliage. If for a dessert d'^lite, 
groups of figures or other statuary may be introduced. 



Gros biscuit h couper: Madeira 

cake. 

Two compotes, viz. 

Compote d'oranges. 

Compote de poires. 

Two baskets of fresh fruits. 
Apples, oranges. 

Four assiettes gamies de petit 
four. 
Biscuits d'amandes. 



Petits 8Ctim4& 4 ritalienne. 
Massepains au chocolat. 
Croquants k la Busse. 

Nuts, dates, French prunes, 
Guaya jelly, lumps of delight, 
sugar basins containing loaf 
sugar in powder, two carafes 
of iced water, flambeaux, &c 



Dessebt fob Eight ob Twelve Pebsons. 
Middle of the table : a surtout or dormant decorated 
with pastillages, flowers, or figmres. 



Gros biscuit h. couper: rice cake. 
Fromage h, la Chantilly. 

Four compotes, viz. 
Compote de pruneaux. 
Compote de pommes ^ la Ticin^se. 



Compote de p&te de marrons. 
Compote de grenades. 

Two assiettes gamies de fruits 

crus. 
Pears, apples. 
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Four petites corbellles de petit 
four. 

Tonrons de diffi^entes coidenrs. 
CSocoa-nnt macaroons. 
Petites guirlandes. 
F&te k la HoUandaise. 

Four assiettes gamies de fruits 
candis, &c. 

Confitures ^ la Yalencienne. 



Confiture de groseilles ^ Maque- 

raud. 
Confiture d'^pine-vinette. 
P&te de fruits. 

Marrons, salade d'oranges, al- 
monds and raisins, Brazil and 
Barcelona nuts, marmalades, 
biffins, preserved ginger, bon- 
bons, biscuits de fruits, ices, 
rasing, burnt almonds, gaufres, 
drag^es, &c. 



Dessert for Twelve or Eighteen Persons. 
Centre-piece: a plateau decorated with corbeilles 
of fresh flowers, plate, statuary, or ornamental can- 
delabra. 

Four assiettes varices. 
Oranges glac^es. 
Bonbons mel&. 
Salade de grenades. 
Marrons glacis. 

Four compotes. 
Compote de gingembre. 
Compote de citrons. 
Compote de tailladins d'oranges.* 
Compote de coings. 

Two gel^es de fruits. 
Gel^e de cassis. 
Gel^e de cerises. 

Four assiettes garnies de fruits 

candis. 
Prunes, amandes. 
Pistaches, groseilles. 



Two gros biscuits & couper, viz. 

Bordeaux cake. 
Scotch seed cake. 

Glaces h, la cr6me au marasquin. 
Glaces k Torange. 
Four fromages glacis. 

Four corbeilles de fruits frais. 

Grapes: oranges. 
Services: medlars. 

Four assiettes gamies de petit 
four. 

Biscuits de Rheims. 
Heringues farcies. 
Pains de marrons. 
Pftte d'amandes. 
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Zju qaartre mendiants, varie- 
gated ices, pralines, b&tons 
Bucreis, pastilles, nuts of dif- 
ferent kinds, fonr sali^ies, four 



iBgar baskets holding pomicted 
white sngar, both peifimiid 
and plain, iced water, can- 
delabra, &c. 



Supposing the majority of the present-day dinner- 
givers to be acquainted with most of the foreign 
terms now used in the menus de serrice, I will not 
apologise for availing myself of a French nomencla- 
ture, but for the benefit of those who are not so hi^ 
pily enlightened, I will afford an occasional ezplanaF- 
tion of the less &miliar phrases which are likely to be 
met with — €,ff, : Many of the uninitiated have been 
frequently puzzled by meeting, in fashionable bills of 
fare, with a mysterious mention of ** Les quatre mendi- 
ants," and have marvelled immensely at the meaning 
of so ominously a named article of diet. By "the 
four mendicants" are intended a combination of fil- 
berts, dried figs, almonds, and dried raisins ; but, unless 
from the importonity with which they are everywhere 
offered to our charitable consideration, I am at a loss 
to account for the origin of their uninviting appel- 
lation. 

" Petit four" is a small kind of light pastry, such as 
macaroons, biscuits, meringues, &c., essential for des- 
serts ; and I may here be permitted to remark that the 
" cake" is quite an English institution, and its repre- 

c 
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sentative, the " gros biscuit k couper," is very rarely to 
be seen elsewhere. 

" Pieces mont^es," or pastillages, are a larger species 
of pastry, destined principally for the embellishment 
•of the plateau ; but even when we are most ambitious 
of attempting a display at our dessert-tables, we should 
be wary of aiming too high in our efforts at imitating 
natural objects. Floating islands or artificial &uits, 
-are very agreeable to contemplate when they are well 
executed, but it so happens that very few families or 
fraternities of confectioners contain a Canova to lend 
lustre to the art, and our eye is oftener offended than 
propitiated by the sorry imitations set before us in 
the shape of ornaments. The dormant or surtout is 
simply a stand decorated with flowers, fruits, or figures^ 
which remain during the whole repast. 

As to any of the various dessert dishes met with 
under a Erench name, either a dictionary will supply 
a definition of them, if desired, or, upon referring to 
the place where they are mentioned in these pages, a 
description will be found in the manner in which they 
are to be prepared. 
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1. Madeira cake.* 

2. Rice cake.* 

3. Biscuits de Rheims.* 

4. Biscuits d'amandes.* 

5. Cocoar-ant macaroons. 

6. Meringaes farcies.* 

7. Massepains an chocolat.* 

8. Croqnants Ik la Basse.* 

9. Pains de marrons. 

10. Compote d'oranges. 

11. Compote de prtmeanx.* 



12. Compote de pommes k la 

Ticin^. 

13. Oranges glac^es.* 

14. French marmalade of orange 

or lemon.* 

15. Almond paste.* 

16. Tourons de diffifrentes con- 

leurs.* 

17. Petits souffle Ik ritalienne.* 

18. To ice champagne.* 



MADEIRA CAKE.* 

Take four large or six small fresli eggs ; beat them 
constantly for twenty minutes, then, by degrees, add to 
them six ounces of £ne loaf-sugar pounded and sifted, 
six ounces of the best wheaten flour previously well 
dried, and put into a dredger, so as to dredge it in 
gently, four ounces of dissolved, but cold, fresh butter, 
and a little grated lemon-peel. "When these ingre- 
dients are thoroughly mingled, briskly stir in a salt- 
flpoonful of carbonate of soda ; put the cake quickly 
into a mould, and bake it for a good hour in a mode-^ 
rately heated oven. 

RICE CAKE .* 

Take half a pound each of finely powdered loaf- 
sugar and fresh butter, seven eggs, a quarter of a 

o2 
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pound eacb, dry flout and ground rice — which should 
not be added to the other ingredients until they are 
all well mixed. A little rose, laurel or orange-flower 
water may be used to flavour it. Place it in a mould, 
and bake it for an hour in a gentle oven. If the eggs 
should be small, more are required to make it of the 
proper consistency. 

BISCUITS DE RHEIMS.* 

These celebrated biscuits are prepared in the fol- 
lowing manner : Separate the yolks and whites of a 
dozen fresh eggs, beat each apart ; add to the yolks 
eighteen ounces of pounded loaf-sugar and four ounces 
each of wheaten flour and potato fecule ; when well 
mixed, stir in a spoonful of candied orange-flowers 
first beaten smooth, and a similar quantity of essence 
of lemon. Eeat the whites of the eggs to a high 
froth, put them with the other ingredients, stirring 
all together thoroughly but gently. Put the com- 
position into shallow moulds of an oblong shape; 
place them in an oven, and as soon as they are suf- 
ficiently set, take a knife, and with the back of it make 
each slab into divisions of the width required, that 
each cake may resemble a cake of chocolate and be 
broken into proper sized biscuits when baked more 
and allowed to grow cold. The tops can be glazed or 
not, at pleasure. 



BISCUITS D'AMANDES.* 

Carefully blancli half a pound each of sweet and 
bitter almonds ; pound them in^ a mortar until they 
form a smooth paste, but add the whites of two eggs 
to prevent the almonds from turning oily. Beat to- 
gether the yolks of eight* eggs and a pound and a 
quarter of fine loaf-sugar in powder. "Well whisk tho 
whites of the eggs ; put them with the almonds ; add 
the yolks, and gradually thicken it with four ounces 
of flour rubbed together with another pound of loaf* 
sugar finely powdered and sifted. Lay the paste thus 
prepared in small paper cases, strew sugar over the 
tops, and bake them in a slow oven. When cold, divest 
them of their cases. 

COCOA-NUT MAjCAEOONS. 

Take a medium sized cocoa-nut ; rasp it on a grater, 
and then slightly parch it in a slack oven for half an 
hour. To each pound of nut add the beaten whites 
of eight eggs and two pounds of finely powdered loaf- 
sugar. Perm this mixture into small balls, lay them 
upon wafer paper or a buttered tin, and bake for 
twenty minute or longer, according to the heat of the 
oven. 

MERINGUES FARCIES * 

Whisk the whites of six eggs until they form a 
snow, add to them the rasped rind of a fresh lemon. 
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and a quarter of a pound of loaf-sugar powdered and 
sifted. Mix this into a paste, give it the form of half 
balls, making each hollow or indented in the middle, 
place these upon paper, lay them in a very slow oven, 
and when sufficiently hardened place a small portion 
of candied fruit in the centre of half the number, 
coyer them with the remaining halves, fasten the 
edges neatly, and glaze the outside. They should 
resemble frosted eggs made of sugar when properly 
managed. 

MASSEPAmS AU CHOCOLAT.* 

Take half a pound of sweet almonds, blanch them 
and afterwards dry them ; put them into a mortar, 
sprinkle them with a little white of egg to prevent 
them from oiling, add to them three ounces of the best 
cake chocolate scraped smoothly ; pound all to a paste, 
then make a strong syrup by boiling together half a 
pint of water and one pound of white sugar until it 
snaps ; add the chocolate paste ; stir it over the fire for 
three or four minutes. Turn it out upon a board 
dusted with sifted sugar, roll it rather thin, and cut 
it into biscuits of any shape you prefer. Arrange 
them upon an oven-leaf, place them in a moderately 
heated oven, and bake them until they are of a good 
colour. 
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CROQUAiirrs 1 la russe.* 

Boil ten ounces of loaf-sagar with half a pint of 
water until it forms a very thick syrup; pour it into 
a mortar, let it cool, and add twelve ounces of fine 
dry flour, one ounce of powdered ginger, and six eggs. 
Work it together for twenty minutes ; spread it upon 
a table dusted with sugar, make it into balls of the 
size of a wabiut, flatten them slightly, lay them upon 
buttered paper, and bake them yery slowly. 

FAINS DE MABBONS. 

Fat about a hundred Spanish chesnuts into a very 
slow oven until they will peel easily* Blanch them 
perfectly, and pound them to a paste, adding three well- 
beaten eggs and enough cream to enable them to pass 
easily through a sieye. To each pound of this strained 
mixture put two ounces of flour and half a pound of 
powdered and sifted loaf-sugar. Beat all well together, 
and either make it into a large cake k TAnglaise, 
baking it in a hoop or mould for one hour, or form it 
into small biscuits, glaze the tops, and bake them 
upon an oyen-leaf in rather a quick oyen. Ten mi- 
nutes will do them. The Spanish way is to flrst bake 
it as a large cake, which is then cut into small slips 
the length of fingers ; these are arranged upon but- 
tered paper at a distance from each other, and 
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sxK>t!:tered in eike-iciz^ of Tuioos oalours ; they are 
then retumed to tbe m<i>ath of Uie oreo, and when the 
king is set; tliqr aie done. 

COIIFOTE I>X>BAXGE3. 

Tike tdut or fire sweet onmgeB, poll off eveiy paiv 
thh of peel and white pelicole; cot them into qnar- 
ter»; tako oat their pips, and throw the finit into a 
f^rmg nyntpf prepared with half a pint of water, ten 
mtmin of loftf imgar, a glass of cognac, and the 
iiimlmA Juicci of two oranges. After the firuit has 
emn& f o a boil retire the saucepan from the fire, lay 
i\w <^mf)g<is in jroor dish, reduce ihe synip by boiling 
li down and skimmiog it, and when cool enough pour 
it mev the fruit. A large double handful of sugar is 
sometimes put in the centre of the dish just before 
•erring ; and some neat slips of the outer rind of the 
oranges may be advantageously added to the syrup. 

COMPOTE DE PRUNEAUX* 

Take sufficient dried Erench prunes for the pur^ 
pose, put them into an earthen pipkin, with enough 
cold water to cover them, set them over a moderate 
firCi and let them do slowly until they feel soft to the 
touch ; then add the same weight of loaf-sugar as you 
had of fruit, a glass of port wine, and a little cin- 
namon. Simmer this slowly for some time longer; 



strain t}ie prunes &om the syrup, reduce the latter^ 
. being very particular to skim it thoroughly. When 
cool enough, pour it oyer your fruit, which should be. 
arranged in a compotier, or deep glass dish. It ia 
almost needless to observe that compotes are only 
serred cold. 

COMPOTE DE POMMES 1 LA TICINtSE. 

Take small dressing apples (in the summer-time 
they should be young codlins), prick them with a 
coarse needle, and scald them until they are quite 
tender. Take them up, peel, core, and cut them into 
quarters ; lay them in a dessert-dish, stick a blanched 
almond into each, strain the juice of a lemon upon 
them, and pour oyer them a good fruit jelly of any 
kind, which should be £rst melted for the purpose. 
When cold, this should be an agreeable solid jelly. Lx 
their respective seasons, raspberry, cherry, or currant 
juice may be freshly boiled down with a sufficiency of 
sugar, and used in place of the preserved jelly. When 
cherry juice is employed, the kernels of the stones are 
blanched and added to the dish. 

ORANGES GrhAJC&ES* 

Carefully take away the rind and white pelicule 
from as many oranges as you require ; then separate 
them into quarters ; that is to say, pull them asunder, 
that they may be kept in their natural divisions. Be 
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partieakr jaa do not braifle them. Sub a thread 
tlnoiigh the skin that eoraa them, so as not to wound 
ilie interior flesh. Soil some sogv to a eandj height, 
dqi in yoor onage. «nnl time., .ncming them to 
lieeome cold betveen each inunasioii. When jon 
think they have properij taken the sugar, joa ean 
take them off the string and put them hy to dry. 
Slices of fresh pine-i^le and mehm— not OTer ripe^ 
may be treated in a similar manner, but should sub- 
sequently be Tery slowly desiccated by long contact 
with a gentle heat, or they wiQ not keep welL 

TEESCR KABMALADE OF ORAXGE OR LEMOK* 

Take the entire rinds of twelre oranges or lemons, 
put it into plenty of fresh water and boH it gently 
until it is quite tender ; then take it np and throw it 
into a pan of cold water ; let it renuun for eight or ten 
hours. Drain it, mash it smoothly, pass it through a 
sieve, weigh it, and to each pound of pulp allow a 
pound of highly-refined loaf-sugar. Put it into a pre- 
senriug-pau, and stir it well over a very moderate fire 
until it is a tolerably thick paste. Put it away in 
small pots for use. The juice and pulp are not used. 

ALMOND PASTK* 

Blanch half a pound of sweet almonds or pistachio 
nuts, pound them to a paste in a mortar, moistening 
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them with a tablespoonfol of a strong infusion of gum- 
arabic; add a pound of powdered and sifted loaf- 
sugar, make them up into thin biscuits, lay them upon 
greased paper, and place them for a short time in a 
slack oven to set. 

TOUEONS DE DIFFSEENTES COULEURS.* 

Break two eggs into a basin, take awaj the yolks, 
and whisk the whites to a snow; gradually sift in 
powdered loaf-sugar untH a stiff paste is formed ; 
colour and perfume this with what extracts or con- 
serves you prefer, roll it into balls of about the size 
of a pigeon's egg, put them upon paper, and let them 
set very slowly by placing them inside a cool oven. 

PETITS SOUFFUfeS 1 L'lTALIENNE.* 

Beat well together twelve ounces of powdered loaf- 
sugar, the whites of three eggs, and the rasped rind of 
a sweet orange. "When this is a smooth paste, lay 
portions of it, as thinly as you can, in rounds upon 
greased paper. Place some very fine slips of candied 
citron-peel in the middle of each, wet the edges, cover 
the souffles with a similar shaped piece of the paste, 
press them together, put them into a slow oven, and 
when done, and suffered to grow cold, take them from 
the papers, glaze them with an icing, and place them 
in a warm spot to set. 
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TO ICE TEN DE CHAMPAGNK* 

Semove the metal capsules which, cover the corks 
of the bottles. Strew a little broken ice at the bottom 
of your pail ; place your bottles upon it, surround them 
with ice to about three-quarters of their height, 
sprinkling a little common saltpetre amongst the ice 
as you put it in. At the end of five minutes carefully 
draw the corks firom the wine and let it remain per- 
fectly still for rather more than an hour. Should you 
require it to be but slightly iced you may omit the salt- 
petre; but in either case, it is unnecessary to move 
the bottles about during the process, as this would 
only destroy the clearness of the wine without ac- 
celerating its refrigeration. 
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FEBEUAEY. 



Dessebt fob Six ob Eight Febsoks. 

Fob tbe middle of the table a basket of mixed fruit : 
oranges, lemons, apples, &c. 

Gros biscuit ^ conper: almond I Biscuits de Sayoie. 

Macaroons li la Portngaise. 
Biscuits aux mazrons. 

Two assiettes mont^ gamies de 
bonbops. 

Walnuts, filberts, candied fruits, 
batons sucrds, citron chips, figs 
and almonds, gau&es,marmft- 
lade, fruit jellies, ratafias, ca- 
rafes of iced water, salt-cellaza^ 
sugar-baskets, candelabra. 



cake. 
Fiomage glac^. 

Two compotes, viz. 
Compote de rhubarbe. 
Compote de marrons au rbum- 

Two corbeilles de fruits crus. 
Pears: grapes. 

Four assiettes gamies de petit 
four. 
Massepains h. la Duchesse. 



Dessebt fob Eight ob Twelve Pebsons. 

Por the centre-piece a plateau garni de fleurs, can- 
delabra, &c. 



Gros biscuit k. couper: pound 

cake. 
Fromage de Brie. 



Four compotes, vii. 
Compote de ponunes k I'lndi- 
enne. 
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Four assiettM gamies de fruits 
candis. 
Dates: orange flowers. 
Prunes: cerises. 

Dried apples, rusind^ preserved 
^nger and other confitures, 



bonbons, nnts of different 
kinds, pralines, pastilles, burnt 
almonds, les qnatre mendiants, 
grilled chesnnts, four sucriers, 
two holding perfumed sugar, 
four carafes of iced water, 
flambeaux, &c« 



The fabrication of ice is not nearly bo formidable 
an imdertaking as many imagine it to be; and as at 
present ice is so easily obtained, and at a price so very 
moderate, we sbonld render ourselves quite remark^ 
able for meanness did we not indulge our guests with 
such an inexpensive refinement. A piece of ice, which 
in itself may not be intrinsically worth a shilling, -will, 
if employed with management, lend an air of luxury 
to an entertainment which injudiciously spent pounds 
would scarcely produce. 

I have already given the manner of icing " vin de 
Champagne," but the method to be pursued in pre- 
paring ices of fruits and creams is somewhat different. 
If you do not intend to avail yourself of one of the 
numerous newly invented freezing machines now so 
liberally offered to your patronage, you can operate 
quite as satisfactorily with the old-fashioned pail and 
ice-pot, which appliances appear still to answer every 
purpose and seem likely to outlive the vain preten- 
sions of many a more modem substitute. The paU 
or bucket in question should be of oak, and about half 
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BS high again as the ordinary house-pail ; there shonl 
be a tap-hole near the bottom to allow the escape of 
the dissolTed ioe» The ice-pot is preferable if made 
of pewter, and should be small enough to permit of 
being amply surrounded with ice when placed to stand 
in the pail. Having supplied yourself with this ap- 
paratus, get ready the cream or other composition 
you purpose iceing, and take all the materials into a 
cool, dry, airy, but not draugfaiy room or cellar. 
JLoughly crush your ice, and add to it about a third 
of its weight of Yeiy dry salt or saltpetre ; strew a 
tolerably thick layer of this mixture at the bottom of 
the pail, put your cream into the ice-pot, cover it 
down closely, place it in the pail, fill the latter witii 
more pounded ice, and wrap a wetted woollen doth 
round the outside. You should now turn the ice-pot 
•round and round &om right to left for t&x minutes, 
then uncover it, and with a long-handled wooden 
Bpatula break down the crust of ice that adheres to 
the sides of the pot. Sesume ihe turning for some 
(time long^; again stir the ice with the spatula, and 
continue in the same way untU the preparation is pert 
fisctly icedy when it should resemble the smoothnesB 
of butter. 

Observe, that as the ice melts away in the pail it 
should be renewed, and the liquid caused by its dis- 
Bolving should be let flow from the tq>-hole below. 
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The more you work your ices the better they will 
be, but you should carefully take out the spatula 
each time after using it and replace the coTer on the 
ice-pot. 

In making the " glaces panach^es," or variegated 
ices, each colour requires to be first iced separately, 
^romages glacis are done in moulds, from which they 
are turned upon folded white napkins and sent imme- 
diately to table. 

Biscuits glacis requiring a particular kind of ma- 
chine for their execution, I have refrained from in- 
troducing. 

If you wist to thicken your cream before icing, 
make use of gum-arabic or any other vegetable gluten 
in preference to isinglass or animal substances of a 
similar nature, as it has been ascertained that com- 
positions in which the latter are contained will never 
ice properly. I would likewise counsel you to avoid 
using any of the freezing mixtures now so abundantly 
advertised ; they are mostly combinations of noxious 
acids, which, during the course of the icing process, 
emit deleterious gas, that is both injurious to the 
health and destructive to the utensils with which it 
comes in contact. 



34i 



ETEEYBODX'S DBSSBBT BOOK. 



1. Almond cake.* 

2. Pound cake.'*' 

8. Biscuits de Savoie.* 

4. Batafias.* 

6. Presburg biscuits.* 

6. Massepains k la Duchesse.* 

7. Pllte d'amandes croquante.* 

8. P&te de marrons.* 

9. Petits pains de Turin.* 
10. Compote de tailladins 

d^oranges. 



11. Compote de rhubarbe. 

12. Compote de marrons an 

rhum. 

13. Compote de pommes h, Tin- 

dienne. 

14. Poires blanches. 

15. Salade d'oranges. 

16. Orange and lemon chips.* 

17. Glaces de cr^me au th^.* 

18. Pistachio cream.* 



ALMOND CAKE.* 

Take ten ounces of sweet, and one of bitter almonds ; 
blanch them and pound them in a mortar, until thej 
form a smooth paste, haying added a dessert-spoonful 
of syrup, lemon juice, white of egg, or sweet wine to 
prevent the almonds firom oiling. Then gradually 
add, first, twelve eggs previously beaten to a froth, 
then one pound of loaf-sugar powdered and sifted, 
and afterwards dredge in slowly twelve ounces of 
very good dry flour. When these ingredients are 
thoroughly mixed, put in by degrees a pound of butter 
first beaten to a cream. A teaspoonful of grated 
lemon-rind may be also added if approved of. Place 
the cake in a good-sized mould, and bake it for an hour 
and a half. 
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POUND GAS3L* 

Beat separately the yolks and whites of ten large 
or twelve small fresh eggs, then add a pound of pow- 
dered and sifbed loaf-sugar, one pound of dry flour and 
one pound of butter, either whisked to a froth or just 
melted over the Are and allowed to cool. A pound of 
currants, well cleaned and soaked in brandy to render 
tbern plump, may be likewise added if preferred, or one 
onnoe of caraway seeds can be substituted; or, in 
place of either of these, two ounces each of candied 
lemon and orange-peel cut into thin slips maybe used. 
Mix all well together and bake it in a hoop or mould 
for an hour and a half, or longer if the oven be not 
over heated. 

BISCUITS DE SAVOIK* 

Take twelve very fresh eggs, break them into sepa- 
rate basins, and beat them well. Add to the yolks 
twenty ounces of sifted loaf-sugar, whisk the whites 
to a &oth, put them with the yolks, add the rasped 
rind of a lemon, and sifb in twelve ounces of flour 
first dried in a slow oven. Bub some fresh butter 
upon the insides of small round tins, half fill them 
with cake, glaze the tops with powdered sugar mixed 
with a very little flour, and bake them in a moderately 
heated oven until they are nicely browned. 

d2 
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RATAFIAS.* 

Blanch and beat to a paste eight ounces each of 
sweet and bitter ahnonds, using a little orange-flower 
or rose water to keep them from oiling. Put with 
them a pound of loaf-sugar beaten fine and sifted, and 
the whites of four eggs w^ll whisked. Mix lightly 
together and put it into a preserving-pan, and stir it 
over the fire until it is pretty hot. Then form it into 
small rolls, which are to be cut into slices ; dust your 
hands with a little flower, and lay the cakes upon 
wafer or sugar papers ; slightly press them, sift pow- 
dered sugar upon them, and put them into a slow oven 
to harden. 

BISCUITS DE PRESBURG.* 

Make a light dough by mixing a pound of very dry 
flour with a tablespoonful of yeast and a teacupful of 
luke-warm milk. When risen, riib in six ounces of 
butter, four eggs, and a little sugar. Bake this in the 
form of oblong cakes, similar to that of penny rolls, and 
when done, cut them into slices about an inch thick, 
and mask them with a rich almond icing. Beplace 
them in the oven, which should be of a gentle heat, 
and let them remain to harden gradually. 
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MASSEPAINS 1 LA DUGHESSE* 

Blanch twelve ounces of sweet almonds, put them 
into a mortar with a spoonful of Maraschino, pound 
them to a paste, add them to a strong syrup made with 
half a pound of loaf-sugar; place them bj the side of 
a gentle fire, and stir them constantly until they will 
detach from the sides of the saucepan. Turn them 
upon a table thickly sprinkled with powdered sugar ; 
work them well, and make them into small balls; 
flatten them until they are exceedingly thin, lay them 
upon a tin, and bake them for a short time in a mode- 
rate oven. 

PlTE D'AMANDES CROQUANTE.* 

Blanch a pound of Jordan almonds, and place them 
in a very slack oven to dry. Then moisten them with 
the white of an egg, and reduce them to a paste in a 
mortar. Put the paste intd a saucepan, stir it over 
the Are until it becomes rather stiff; add gradually a 
pound and a half of powdered loaf-sugar. Mix it 
well until the sugar is thoroughly dissolved ; turn it 
out upon a slab or table, let it grow cool enough to 
handle, and make it into small biscuits. Stick some 
^lips of blanched almonds upon the tops, and bake 
them slowly upon paper or tins. 
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PlTE DE UABBOHS.* 

Blanch your cbesnuts by first; boiling tbem till 
tender and afterwards peeling them ; pound them to a 
paste in a mortar, and add to them half their weight 
of preserved froit, jelly, or marmalade, and their full 
weight of darified sugar. Place this mixture over the 
fire, stir it well, and when sufficiently thickened, put 
it into shallow moulds and lay them in a slack oven 
to dry. Dust them plentifully with powdered sugar, 
and when quite hard and cold, pack them away be- 
tween paper for nse. 

PETITS PAESrS DE TUBDT.* 

Take six otmces of loaf-sugar powdered and sifted, 
twelye ounces of dried flour, the grated rind of a 
lemon, two ounces of fresh butter, and two eggs. Beat 
all well together until it forms a smooth paste, make 
it up into small biscuits of the size and length of 
a thumb. Glaze the tops with white of egg and sifted 
loaf-sugar, place them upon a tin, and bake them 
Tather quickly. 

COMPOTE DE TAILLADINS D'ORANGES. 

Peel off the outer rind of two oranges as thinly as 
you possibly can, and put it to boil in half a pint of 
water for a quarter of an hour ; strain this liquor upon 
half a pound of loaf-sugar, and boil it to a thick syrup. 
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Pick away erery particle of rind from four good-sized 
oranges, cut them into thin slices with a sharp knife,and 
take out the pips. Put the fruit into the boHing syrup, 
retire it from the fire, let it stand some time, then take 
out the oranges with a strainer ; boil down the syrup 
until it is sufficiently thick, arrange the fruit in your 
compote dish, and pour the syrup upon it when cool 
enough to do so. 

COMPOTE DE KHUBAKBE. 

Take some very young rhubarb-stalks of a pretty 
pink colour, cut them into pieces of about two inches 
long. Prepare a syrup in the proportion of a teacupful 
of water and three-quarters of a pound of loaf-sugar to 
each pound of rhubarb. Eoil the syrup a quarter of 
an hour, then add your fruit, and do it very slowly for 
another quarter of an hour. Take up the rhubarb, 
arrange it in your compotier ; reduce the syrup to a 
proper consistency, let it cool, and pour it into the 
dish. Some thin slips of orange or lemon-peel, or a 
few almonds blanched and slit, are a great improvement 
if stewed with this dish. A glazed or enamelled sauce- 
pan should be employed, or the colour of the rhubarb 
wHl not be preserved. 

COMPOTE DE MABRONS AU RHUM. 

Blanch and dry a quarter of a hundred large Spaniflh 
chesnuts. Place them in a dessert-dish, strew over six 
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ounces of pounded and sifted sugar. Add half a pint 
of rum, and immediately before sending to table put a 
light to it, and serve it flaming. 

COMPOTE DE POMMES k L'INDIENNE. 

Take some good-sized pippins, peel, core, and cut 
them into half-quarters, put them for some hours in a 
drj place to shrivel. Bruise, but do not powder, half 
an ounce of the best white ginger, and boil it in a pint 
of water until the latter tastes pretty hot, strain it into 
a stewpan upon a pound of loaf-sugar and the juice of 
two lemons, boil it down to a thick syrup, add your 
apples, and directly they become tender, place them in 
your compote dish, and pour round them the syrup 
when cool enough. 

POIRES BLANCHES. 

Take sufiScient small ripe pears to form a dish ; peel 
them, rub them over with sugar, and put them into a 
stewpan with half a pint of cider and a pound of loaf- 
sugar; let them simmer very slowly until they are 
perfectly tender, take them up with a strainer, lay 
them in your compotier, reduce and skim the syrup, 
let it cool, and pour it over the pears. Later in the 
year, white grape juice is used instead of the cider, 
which gives this compote a still richer flavour. 
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SALADE D'OEANGES. 

Slice some medium-sized oranges, but do not peel 
them; arrange tliem in a glass dessert-dish, sift a good 
deal of sugar over them, and sprinkle them with a 
tablespoonful of white brandy. In their respective 
seasons, apricots or nectarines stoned and halved may 
be served in the same manner, but in their case, vin de 
Champagne should take the place of the brandy. 

CANDIED ORANGE OR LEMON CHIPS.* 

Take some fresh oranges or lemons, and with a very 
sharp knife cut off the peels in a slanting direction, so 
as to include some of the under white pellicle. Let 
the slices be as thin as you can possibly cut them. Put 
them to soak for some days in fresh water, which 
should be changed often. Drain them and place them 
in a syrup made with their own weight of refined sugar. 
Stir them about over a moderate fire until the sugar 
adheres well to them. Then spread them out, cover 
them with plenty of dry powdered sugar, and put them 
away in an airy place to harden. 

GLACES DE CRfiME AU THjfe.* 

Take two ounces of the best green tea, mix with it 
the yolks of eight fresh eggs and three-quarters of a 
pound of loaf-sugar finely powdered; put these ingre- 
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dients into a saucepan, stir tlieni over the fire, and 
poup in by degrees a quart of rich cream. When it is 
upon the boil, withdraw it from the fire, stir it for 
some minutes longer, strain it through a fine sieve, and, 
when cold, ice it. 

PISTACHIO CREAM.* 

Put into a mortar a pound of blanched pistachio 
nuts, and a wine-glassful of brandy. Beat to a smooth 
paste. Add to it a quart of thick cream, and the 
beaten and strained yolks of four eggs. Place it upon 
a slow fire, and stir it until it is sufficiently thick. 
Pile it high in a glass dessert-dish, or put it into small 
glasses. When cold, decorate it with neatly-cut pieces 
of pistachio nuts ; or you may put it into your ice-pot 
and freeze it if preferred. 
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' Bbssest fob Six ob Eigbt Pkbbohs. 

CsKTBE of the table — a stand of flowers or other 
embeBishments. 



Gros biBcnit h conper: royal rice 

cake. 
A -whipped cream. 

Two compotes, viz. 
Compote de pommes li la Nor- 

mande. 
Compote d'oranges h Tltaliemie. 

Two corbeilles gamies de fruits 

cms. 
Pears: apples. 

Two assiettes gamies de petit 
four. 
Queen cakes. 



Macarons anx fleurs d'oranger. 

Two assiettes gamies de candis. 
Batons d'ang^qne. 
Amandes pralin^. 

Gaufres, Brazil and Barcelona 
nuts, marrons glacdis, dried 
fruits, moulded ices, fruit jel- 
lies, pastilles, drag^es, pre- 
served pnmello, raisin^, burnt 
almonds, fromage glace, petits 
baisers, bfttons sucr^, confi- 
tures ft la Yalencienne, cande- 
labra, && 



Deibeet fob Eiqht ob Twelve Pebsoks. 

The table to be decorated with a plateau, containing 
corbeilles of fresh flowers, or mixed fruit, candelabra, 
or other ornamental objects. 
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Gro8 biBcoits d conper: Genoese 

cake. 
Fromage glactf. 

Two compotes, viz. 

Compote de rhnbarbe. 
Compote de taUladins dVanges. 

Two corbeilles de fruits f nus. 
Oranges: apples. 

Two gel^es de fruits. 
6el^ d^^pine-Tinette. 
Gel^e d'azeroles. 

Foot assiettes gamies de petit 
four. 
Biscuits k la cuiller. 



Massepains k la Fran^aise. 
Meringues aux amandes. 
Croquants illaYdisuYe. 

Four assiettes gamies de fhiits 

candis. 
Prunes: f raises. 
Coings: marrons. 

Marmalades, nuts of different 
kinds, almonds and raisins, 
preseryed ginger, iced creams, 
preserved hybiscus, lumps of 
delight, plaisir, brandied cher- 
ries, figs, French plums, carar 
mels, salt-cellars, sugar-bas- 
kets, iced water, flambeaux, &c. 



Dessebt fob Twelve ob Eighteen Pebsons. 

In the middle of the table a plateau garni de pas- 
tillages, fruits, flowers, figures, or other decorative 
objects of art. 



Gros biscuit k couper: Sultana 

cake. 
Glaces h la creme de vanille. 
Nesselrode cream. 

Two fromages. 

Fromage glac^ 
Fromage k la crSme. 

Four compotes, viz. 

Compote de pommes h, la Demi- 
doff. 
Compote de tailladins de citrons. 



Compote d'oranges k Teau-de-vie. 
Compote de pdches (confites). 

Four corbeilles de fruits cms. 
Two oranges: two apples. 

Two gel^es de fruits. 
Gel^ de framboises. 
Gel^e de pommes. 

Four assiettes gamies de petit 
four. 
Biscuits an chocolat. 
Pain de Prusse. 
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Plainr. 
BiscoitB flonfil^ 

Four assiettes gandes de froifca 
candia. 

Pate d'oxaoges. 
Biscuits de mazTons. 
Gingembre an carameh 
Petits souffle 



gwriaiHJBB^ ^awwt 
deals de lov^ nnts, candiBd 
citra& diqi8| olives, dateS| 
presenred eoronda, praUnes, 
griDfid diesinits, les qnatre 
mendianta. carales of ioed 






Froliably some of mj readers would like to be in- 
formed whether there are any precise rules to be fol- 
lowed in proyiding a dessert for ja given number of 
guests. The Erench, our arbiters in most things of 
this kind, are of opinion that for each person there 
should be never less than one dish given ; but, gene- 
raUy speaking, it would be more commendable for the 
caterer to allow, as nearly as possible, one third more 
dishes than there are convives ; for instance, a party 
of six should have eight dishes appointed them. We 
can by no means consider this an extravagant pro- 
vision, and the resources of housekeepers must be 
limited, indeed, if they fail to conform to so prac- 
ticable an arrangement ; by resources, I do not mean 
particularly to refer to the dessert materials people 
may possess in their store-rooms ready to their hands, 
but to the capability they show of quickly contriving a 
delightful repast from a very restricted groundwork. 
Surely a dessert need never be scantily furnished while 
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there exist methods of easily transforming the four 
culinary cardinal commodities — eggs, floor, batter, and 
sugar — into such a multitude of agreeable composi- 
tions. With a yariety of " petit four," dried fruits, 
and confectionary (which we should take pleasure in 
preparing at home), we may always feel secure of dis- 
playing a dessert worthy of any occasion, and enjoy 
the satisfaction of being able sometimes to dispense 
with such uncertainties as the fresh fruits of the sea- 
son, which are really less necessary to the success of 
our repasts than is supposed. Certainly, it will be 
urged by some, that home-made pastry and confec- 
tionary is seldom producible ; I own this is too often 
the case, but if, in this respect, families more fre- 
quently made perfection their aim they would assuredly 
soon end by attaining it. 



1. Queen cakes.'*' 

2. Boyal rice cake.* 

3. Genoese cake.* 

4. Biscuits a la cuiller.* 

5. Biscuits au chocolat.* 

6. Macarons aux flenrs 

d'oranger.* 

7. Massepains h la Eran9aise.* 

8. Meringues aux amandes.* 

9. Croquants h la Vdsuye.* 
10. Pain de Prusse.* 



11. Orange or lemon paste.* 

12. Nougat.* 

13. Compote de citrons. 

14. Compote d*oranges k Tlta- 

lienne. 

15. Compote de pommes 2i la 

Normande.* 

16. Compte de pommes h la De- 

midoff. 

1 7. Glaces k la crSme de yanille.* 

18. Nesselrode cream.* 
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QUEEN CAKES.* 

Work a pound of butter to a creamy put to it a 
pound of beaten and sifted sugar, add the whites of 
eight eggs whisked for twenty minutes; beat the 
yolks for nearly an hour. Mix all thoroughly together, 
add a pound of dried flour, half a pound of well-washed 
currants, and sufficient nutmeg and cinnamon. Put 
portions of this mixture into heart-shaped tins, sift 
sugar over them, and bake in a moderate oven. 

ROYAL EICE CAKE.* 

Whisk the yolks of fifteen eggs for half an hour, 
then beat in ten ounces of .loaf-sugar finely powdered 
and sifted, add a tablespoonful of brandy, the grated 
rind of two lemons, and half a pound of rice flour. 
Mix these things well together, and stir in the whites 
of seven eggs that have been beaten for an hour. Put 
it into a buttered hoop, and bake it for rather more 
than an hour in a tolerably quick oven. 

GENOESE CAKE.* 

Beat the yolks of fourteen eggs for a good quarter 
of an hour, then stir in gradually a pound of loaf- 
sugar finely powdered aad sifted and a dessert-spoon- 
ful of noyeau. Continue beating it for another fifteen 
minutes, and by degrees dredge in half a pound of 
very dry flour. Whisk the whites of the eggs to a 
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snow and put them witb the other ingredients. Batter 
the inside of your cake-mould, sift powdered sugar 
into it, shake out the loose sugar, put in your cake, 
strew sugar on the top, and bake it for an hour and a 
quarter in a moderately quick oven. Do not turn it 
out of the mould until half an hour after it has been 
taken from the oyen. Afterwards you may ice it with 
a coloured icing. 

BISCUITS 1 LA CUILLEK.* 

Take eight eggs and their weight in finely-powdered 
white sugar, a teaspoonful of orange-flower water and 
the rind of half a lemon grated, separate the yolks of 
the eggs &om the whites, add the former to the other 
ingredients and beat together for ten minutes. Whisk 
the whites until they form a firm froth, put them with 
the other things, and dredge in half a pound of the 
best dried flour. Take a spoon and lay the mixture 
upon oblong leaves of white writing paper; place 
them upon a baking tin, put them into a tolerably 
gentle oven, and do them until they are of a clear 
brown colour. 

BISCUITS AU CHOCOLAT.* 

Take two ounces of the best cake chocolate, rasp and 
sift it ; mix with it twelve eggs, a pound of fioely- 
powdered loaf-sugar, and half a pound of flour. Beat 
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it together for twenty minutes; put it into small 
moulds or paper cases, glaze the tops and bake for a 
quarter of an hour. 

MACARONS AUX FLEURS D'ORANGER.* 

Take two ounces of candied orange blossoms, mix 
them with a pound and a half of powdered and sifted 
loaf-sugar, and the beaten whites of eight eggs ; whisk 
it until it is very firm, put small portions of it upon 
wafer papers and bake it for a quarter of an hour in a 
moderate oven. In the proper season fresh flowers 
can be employed, but these would require the addition 
of half a pound more sugar. 

MASSEPAINS 1 LA FRANCAISE.* 

Take one pound of Jordan almonds, blanched, one 
pound of double-refined loaf-sugar and four ounces of 
bitter almonds. Put the almonds together in a mortar, 
sprinkle them with a little eau-de-fleurs d'oranger, and 
pound them to a smooth paste. Boil down your sugar 
with some water until it snaps, put in your almond- 
paste, withdraw it &om the fire and stir all well 
together. When it no longer adheres to the sides of 
the saucepan empty it on a paste-board powdered 
with sugar ; roll it out thin and stamp it with a biscuit 
shape of any form you like. Bake them very slowly, 
and when done enough glaze their tops and return 
them to the oven to set. 

E 
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MERINGUES AUX AMANDES.* 

Seat the whites of six eggs to a snow, add to them 
a quarter of a pound of sifted loaf-sugar and five ounces 
of pistachio nuts or filb^s, blanched and beaten to a 
paste, with the addition g£ the strained juice of half a 
lemon. Mix this in a stewpan over the fire, and as 
sSon as it » suffidently thick laj spoonsful of it upon 
sheets of white paper. Place them in a yery cool oTen 
and when well set take them out, raise them from the 
paper, and in the under or flat side of each make an 
indentation, fill them with a yery small portion of 
almond-paste, moistened slightly with lemon juice; 
fasten two together with white of egg, glaze them, 

and, when cold, serve. 

■ 

CROQUANTS 1 LA VlfeSUVE.* 

Take one pound of the best loaf-sugar, powdered 
and sifbed, twelve ounces of dried flour, half a pound 
of almonds, cut small, four ounces of candied citron 
chips, chopped fine, a saltspoonful each of cayenne and 
white pepper, six eggs, and a wine-glassful of cognac. 
Seat the whole to a paste, work it well for a quarter 
of an hour; roll it out pretty thin, stamp it into 
biscuits, and bake them on buttered tios in a tolerably 
quick oven. 
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PAINr DE PRXISSE.* 

Beat two eggs, add to tbem a pinch of salt and half 
a teaspoonful of powdered caraways. Oraduall j dredge 
in six ounces of flour, and three of powdered loaf- 
sugar. Mix thoroughly together ; roll out the paste, 
form it into thin slabs, similar to gingerbread in shape, 
glaze the top and mark tbem into narrow divisions 
with the back of a knife. 

ORANGE OR LEMON PASTE OR BISCUITS.* 

Take the rinds of two or three Seville oranges or 
fresh lemons, boil them in a good deal of water until 
they are quite tender ; strain tbem, and add to them 
their juice and pulp freed from pips, Beat all together 
in a mortar, and when quite a smooth paste, put it 
into a preserving-pan with weight for weight of fine 
loaf-sugar ; stir it over the fire until it is very thick ; 
lay it thinly upon earthen tiles or dishes ; place it in 
an oven to harden, and afterwards cut it into biscuits. 
Dust them over with sifted white sugar and keep 
them in a cool dry place. 

NOUGAT.* 

Take a pound of blanched almonds, cut tbem into 
thin slips, place them in a slack oven for a few mi- 
nutes to dry; meanwhile put three-quarters of a 

e2 
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pound of powdered loaf-sugar into a stewpan, and 
when properly dissolved add your almonds. Stir both 
well together, but withdraw them from the fire. Have 
ready an ornamental mould, rubbed over on the inside 
with a very little oil or butter ; with an oiled spoon 
apply the paste to the sides of the mould as thinly as 
possible. Let it grow cold and turn it out upon a 
dessert dish. If preferred you can spread it out thin, 
and when cold, cut it into lozenge-shaped biscuits. 

COMPOTE DE CITRONS. 

Perfectly remove the rind and pellicle from two or 
three fresh lemons, cut them into rather thin slices 
and take out the pips. Put the fruit into a strong 
syrup made with twelve ounces of loaf-sugar, a tea- 
cupful of water, and a teacupful of either white cur- 
rant or apple jelly. Simmer it gently for some mi- 
nutes ; take up the lemon, arrange it in a dessert dish, 
and when sufficiently cooled, pour over it the syrup. 

COMPOTE D'ORANGES 1 LITALIENNE. 

Carefully take away the rind and white skin from 
three good-sized sweet oranges, then divide them by 
pulling them asunder so as to leave them in their 
natural segments ; remove the pips, lay the fruit in a 
glass dish, and pour over them the juice of three 
similar oranges, or an equivalent of white wine, boiled 
with a quarter of a pound of loaf-Bugar| and strained 



MABGH. 53 

through maslin. Decorate the dish with slips of 
orange rind pared exceedingly thin, and an equal 
quantity of halved blanched almonds. 

COMPOTE DE POMMES 1 LA NORMANDK* 

Take seven small-sized Normandy pippins and set 
them to simmer in half water and half white wine, 
with a small pinch of saffron. When they are becom- 
ing transparent, put enough sugar to sweeten them, 
allow them to boil five minutes, then take them up, 
arrange them in a compotier. Simmer the syrup 
until it becomes a clear jelly, bemg particular to skim 
it, and then strain it over your fruit. Cider may be 
used instead of wine and water, and a few cloves are 
sometimes added. 

COMPOTE DE POMMES 1 LA DEMIDOFF. 

Feel some small dressing apples, rubbing them with 
sugar as you do them to prevent them becoming dis- 
coloured, cut them in half, core them and lay them in 
a stewpan with one-third each of their weight of apri- 
cot jam, water, and sugar. Do them very slowly until 
they are tender; take them up, arrange them in a 
jelly-mould, reduce the syrup until it is a thick jelly, 
strain it over them, and when well set turn them upon 
a dish and dust white sugar over them before serving. 
Fine-apple, quince, or barberry jelly may be employed 



54 STEBYBODX'S DSSSEBT BOOK. 

instead of the ipreaenrei apricot; and if, instead of 
serving it in a mould you prefer it as a regular com* 
pote, slices of it may be arranged in a diidi and a light 
Bjrup poured round it. 

GLACES k LA CB3&ME DE VANILLE * 

Cut a stick of vaniUa into short pieces, put it into 
a saucepan with fourteen ounces of loaf-sugar in 
powder, and the yolks of eight eggs. Stir it with a 
spoon by the side of a slack fire until the eggs begin 
to look opaque; then gradually pour in a quart of 
thick cream and continue stirring until it is nearly 
boiling, which may be known by the cream adhering 
to the spoon. Strain it through a sieve; let it grow 
cold and ice it. 

NESSELRODE CEEA3L* 

Take a quart of sweet cream, the yolks of six eggs, 
eight ounces of powdered and sifted loaf-sugar and a 
glass of Maraschino. Place this over the fire in a 
saucepan, and thicken it, then let it grow cold, put it 
into your ice-pot and freeze. Add six ounces of dried 
cherries, citron-chips, or candied orange flowers ; mix 
well together, and pour it gently into a mould thickly 
lined with sweetmeats or dried fruits. Ice this, re- 
move it from the mould, and serve it upon a dish sur- 
rounded with a whipped cream. 



AfltlL. 
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APRIL. 



Dessbbt fob Six ob Eight Pebsons. 

lit tbe middle of- tbe table a stand containing yases 
of flowers, baskets of fruit, candelabra^ &c 



Gros biscuit h couper: sponge 

cake. 
Fromage k U cr^e. 

Two compotes, viz. 
Compote de coings (confits). 
Compote d^abricots verts. 

Two assiettes mont^ gamies de 
bonbons. 

Two assiettes garnies de petit 
four. 
Biscuits en caisse. 
Macarons sonffl^s. 



Two assiettes gamies de fndts 

confits. 
Groseilles ooafites en grappes. 
Noix vertes confites an sncre. 

Two assiettes gamies de caadis, 

P&te de yeijos. 
Damson cheese. 

Citron chips, drag^s, ices, maN 
pons, pralines, nuts of different 
kinds, gaufres, petits baisers, 
&c. 



Desssbt fob EioHt OB Twelve Pbbsonb. 

The centre of tbe table to be decorated with flpesb 
flowers, ornamental pastillages or statuary, &c. 



Or08 biscuit )i eonper; saffron 

cake. 
Glaces de chocolat k la crdme. 



Four assiettes gamies de petit 

four. 
P&te Ik la HoUandaise. 
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Biscalta aa riz. 
Almond macaroons. 
Croqoignoles 2i Tlmp^riale. 

Fonr assiettes garnies de con- 
fitnres. 
Confiture de poires. 
Confitnre d^ananas. 
Confiture de firaises. 
Confiture de melon. 

Two assiettes mont^ garnies de 
bonbons assortis. 

Four assiettes garnies de fruits 

candis. 
Cerises blanches. 



Candied ginger. 
Greengage paste. 
Tiges d*ang€liqae. 

Two moulds of fruit jelly. 

Gelee de bar. 
Gel^ de coings. 

Fresh fruits of the season, such 
as oranges, apples, and pears ; 
b&tons sucr^ almonds and 
raisins, dates, figs, marmalade, 
filberts, marrons grilles, carafea 
of iced water, sucriers, sali^res> 
flambeaux, &c 



Dessebt for Twelve ob Eighteen Persons. 

In the middle of the table an ornamental sortout or 
dormant. 



Gros biscuit k couper : plain seed 

cake. 
Grosse glac^ panach^. 
Glaces au citron. 
Glaces d la crime d*amandes. 

Four assiettes garnies de petit 
four. 
Tonrons. 

Massepains k I'Espagnole. 
Petits souflies k Tltalienne. 
Biscuits h, Torange. 

Four compotes, viz. 

Compote de rhubarbe. 
Compote d'abricots verts. 



Compote de pruneaux. 
Compote de citrons. 

Four assiettes garnies de f ruita 
candis. 

Groseilles glac^es au caramel. 
Amandes vertes glacis. 
Concombres glaces. 
Candied greengages. 

Two corbeilles de fruits eras 
mel&. 

Four assiettes garnies de frnita 
conflts au Sucre. 

Oranges confites. 
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Citrons confits. ] 
Ugaes confites. 
Preserved golden pippins. 

Fonr assiettes gamies de bonbons. 
Emit jellies, petites gnirlandes, 



preserved ginger, les qoatre 
mendiants, dents de loaps, 
burnt almonds, pastilles de 
differentes coolenrs, fniits k 
Teau de vie, pUusir, fimit bis- 
cnits, candelabra, &c. 



It requires bat little art to set out a dessert-table 
advantageously ; we can but make the most of what 
we have at our disposal, and if this be done, and the 
following general directions attended to, we may rest 
confident of a good effect being the result. 

Although it would almost appear invidious for one 
dish of dessert to be entitled to precedence more than 
another, yet as there are posts of honour at all tables, 
however shaped, so these posts must be filled, and the 
'' assiettes montees," or raised glass stands, holding 
tiers of petit four, or bonbons, are usually deputed to 
occupy the positions of distinction. These, if you 
have four, should be placed at the top, bottom, and 
sides ; and between them, or near the comers, there 
should be an equal number of baskets of fresh fruit. 
The compotes may stand in the alternate spaces, and 
the '' firomages glacis" and other moulded things, the 
sugar-basins, candelabra, &c., are to form an inner 
circle, backing the principal dishes. Eor a small party 
there may be a basket of fresh fruits in the middle of 
the table, four compotes at the corners, and four 
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assiettes of petit four at the ends and sides of tbB 
table. When jou have no basket of fruit, or flowers, 
the cake, if a handsome one, may be placed in the 
xmddle ; or if you hare but one assiette mont^e you 
may make it a centre-piece in default of anything 
more showy ; but be your dessert ever so small, always 
endeavour to have either an ornament or important 
middle dish, round which to range those things that 
are of inferior attractions ; and if you would deserve 
to be thought well of, jealously avoid falling into the 
English error of crowding the principal dishes in a 
single file down the centre of the table, and inter- 
spersing the others among the candlesticks. A propoa 
of candles, beware of ever expecting your guests to be 
happy under the influence of an add number of lights. 
It may be considered ominous to upset the salt, or 
inauspicious to place two knives across, or xmlucky to 
invite a party of thirteen; but all these sinister 
occurrences combined would bring about but a very 
moderate amount] of mischief compared with the 
direful misfortune that would accrue to all who may 
be coneemed in eating or drinking when only illil- 
mined with an unequal number of candies or flam- 
beaux! 



59 



1. Spongecake.* 

2. Saffion cake.* 

3. Biscidts en cause.* 

4. Almond macaroons.* 
& Biscidts an xiz.* 

€. If acarons sonffl^* 

7. Fftte ^ la HoUandaise.* 

8. Croqnignoles k Ilmpdriale.* 

9. Ganfres.* 

10. Tonrons.* 

11. Massepains 2i TEspagnole.* 



12. BiBBnits k roraoge.* 

13. Confiture de mairons.* 

14. Scotch marmalade.* 

15. Amandes pralin^es.* 

16. Confitore de dtnnis or 

oranges.* 

17. Glaces de cr@me anx 

amandes.* 

18. Glaces de cSiocolat )i la 

cr§me.* 



SPONGE CAKE.* 

Take one pound each of eggs, flour, and powdered 
loaf sagar ; separate tiie yolks from the whites of the 
eggs, beat the former for a quarter of an hour, and add 
by degrees a little rasped lemon-rind and the pow- 
dered sugar. Whisk the whites of the eggs to a high 
froth, join them with the yolks, and gradually dredge 
in the flour. Put it into a cake-mould, and bake it for 
rather more than an hour in a moderate oyen. 

SAITBOir CAKE.* 

Make a strong infusion of saffron in half a pint of 
new milk, which is done by placing the saflron and 
milk in a cool oven for some time. Strain it, and with 
one half put a teacupful of yeast ; in the other half 
melt six ounces of fresh butter ; mix the latter with 
two pounds of dried flour, add the yeast, four eggs 
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well beaten, four ounces of powdered loaf-sugar, four 
ounces of candied orange-peel, and a dessert-spoonful 
of powdered ginger. Let it stand for a little while to 
rise, work it well together, put it into a buttered hoop, 
and bake it for not quite an hour. When done and 
become cold it may be thickly iced. In many parts of 
England this is called an Easter cake, from being eaten 
' at that period. 

BISCUITS EN CAISSE.* 

These biscuits, which are so generally esteemed in 
Erance, are made in the following manner : Break a 
dozen fresh eggs, separate the whites from the yolks, 
and with the latter stir in rather less than a quarter 
of a pound each of dry wheaten flour and potato flour, 
two spoonsful of the essence of lemon, and a little 
bruised candied orange flowers. Mix these well toge- 
ther ; beat the whites of the eggs to a snow, add the 
other ingredients to them, stir it gently, put it into 
paper cases of the size you prefer, sift powdered loaf- 
sugar over them, and place them in a very moderate 
oven until they have acquired a light brown colour. 
When they are cold you can remove them from the 
paper cases. 

ALMOND MACAROONS.* 

Take one pound of fine sweet and two ounces of 
bitter almonds; blanch them and dry them tho« 
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roughly ; pound them in a mortar until they form a 
smooth paste, but add the white of an egg to prevent 
them turning oily. Whisk the whites of eight eggs 
to a high froth, put your almonds with this, and gra- 
dually stir in a pound and a half of refined loaf-sugar 
beaten and sifted. Mix these things thoroughly, and 
drop portions upon wafer paper, stick a slip or two of 
sliced almonds (sweet or bitter) on the tops, and bake 
in a slow oven for twenty minutes. 

BISCUITS Au mz* 

Put into a mortar four ounces of apricot or pine- 
apple marmalade, pound it well, and add two ounces 
of orange-flower water and the whites of sixteen eggs 
whisked to a snow. Beat together the yolks of six 
eggs, ten ounces of powdered loaf-sugar, and the 
grated rind of' a lemon ; continue beating for fifteen 
or twenty minutes ; add the whites of the eggs and 
marmalade^ stir in half a pound of the best ground 
rice. Mix all together, and make it into small bis- 
cuits upon paper. Bake them for about a quarter of 
an hour, and glaze them highly. 

MACARONS SOUFFLES.* 

Take half a pound of blanched sweet almonds, 
filberts, or pistachio nuts, cut them into very thin 
slips, rub them first in the white of an egg, and after- 
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wards in. three omuses of pounded and aifled loaf- 
aagar. Spread them upon a board, and put them into a 
dry place nntil the next day. Then beat the whites of 
three eggs until they are a firm froth ; mix wrfch them 
half a pound of powdered loaf-sugar, add your almonda, 
mingle well together, make up the paste quickly into 
amaU balls, put them upon paper, place them in a slow 
oven, and bake until they are of a nice colour. 

PlTE 1 LA HOLLANDAISE.* 

Beat together a wine-glassful of rum, three-quarters 
of a pound of lump-sugar beaten and sifted, a tea- 
spoonful of caraways, and the whitea of six egg^ 
whisked to a snow ; place it in a saucepan over the 
fire, stir it until it is pretty stiff. Turn it out, make 
it into balls the size of a large hazel-nut, put them on 
greased paper, and do them in a slow oven. 

CROQUIGNOLES 1 L'IMP]6rIALK* 

Blanch half a pound of sweet and two or three 
bitter almonds, moisten them with white of egg, and 
pound them to a paste in a mortar. Mix with them 
half a pound of powdered loaf-sugar, two pounds of 
dried flour, the rasped rind of two lemons, a little salt, 
a quarter of a pound of butter, and sufficient beaten 
egg to mix it into a stiff paste. Boll portions of it 
into the form of round balls of the size of marbles, 



place them upon baking tms, aligbtlj flatten them, 
glaze the tops mth egg and sugar, and bake them in a 
pretty quick oven. 

GAUTBES.* 

Granfres are so essential fo the dessert that it ia 
well worth our while to procure Ae apparatus neces- 
sary for making them. 

Beat four eggffy add half a pound of powdered 
sugar, half a pound of dried flour, one ounce of orange 
flowers candied and beaten to a paste, and enough 
cream and milk, in equal quantities, to make the mix- 
ture into a thin batter. Heat your gaufre-irons^ rub 
them over with a little butter, put in two tea^oonsfiil 
of the paste, press the irons together, and place them 
in a pretty hot oven for a minute or two ; when one 
gaufre is done do another until aU the batter is em- 
ployed. The flavour of the gaufres may be varied by 
substituting apices, almonds, eau-de-vie, or Maraschino 
for the candied orange flowersL 

TOUKOSTS* 

Take two ounces of pistachio nuts, or filberts, and 
four ounces of Jordan almonds, blanche them, halve 
them, and place them for a quarter of an hour in a 
cool oven to shrivel slightly. Boil down a pound of 
lump-sugar and a little watery until you have a strong 
syrup ; withdraw it from the fire, put in your almonds ; 
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ftdd tbe rasped rind of a lemon, and stir altogetlier for 
a quarter of an hour. Fat in the whites of two eggs 
beaten to a snow, and when nearly cold spread it upon 
wafer paper, cover it likewise with wafer paper, and 
let it become cold. Cat it into long narrow slips of 
the size of fingers, and senre. 

MASSEPAINS 1 L*ESPA6N0LE.* 

Found in a mortar eight ounces of blanched 
almonds, adding a very little strained orange juice, to 
prevent them from oiling ; add two ounces of candied 
orange-peel, and reduce to a paste. Sift in one pound 
of loaf-sugar finely powdered. Beat the whole well 
together. Flace it upon a board dusted with sugar ; 
roll it out thin, and stamp it into biscuits of any form 
you please. Fut them upon baking tins, and bake for 
ten minutes in a slow oven. 

BISCUITS 1 L'ORANGE.* 

• 

Basp the rind of a good-sized Seville orange, add to 
it six eggs very highly beaten, twelve ounces of pow- 
dered sugar, four ounces of flour, and a very little 
strained orange juice. Mix all thoroughly until it 
forms a smooth paste ; lay it upon paper, or in small 
moulds, glaze and bake them as other biscuits. 
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GOKJ^lTUKE DE MABSOl^^ 



Take the outer rind from jour diesnuts, and boil 
tbem in spring water for ten minutes ; blanch them, 
dry them^ and throw upon them their weight of lump- 
sugar boiled with a little water until it snaps. Let 
them stay for half a day, then take them from the 
sugar, boil it again, throw in the chesnuts, let them 
remain a few moments ; withdraw them from the fire, 
allow them to stand till next day, then repeat the pro- 
cess, und either put them away in pots with the syrup 
added to them, or dry them by frequently dipping 
them into a caramel, or candied sugar, and afterwards 
placing them in a slow oven. The chesnuts should be 
chosen as near one size as possible, and are superior 
in quality if not preserved in the above way until 
rather late in the season, when their flavour has be- 
come more concentrated. 

SCOTCH MAEMALADE.* 

Take some thick-skinned Seville oranges ; pare off 
the outer rind as thinly as possible, and shred it very 
small, then squeeze the juice from the oranges, and put 
them into plenty of water, and boil them until they are 
perfectly soft. Mash them smooth (after draining 
them from the water), add to them the juice strained 
from the pips, and to each pound of orange put a 
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pound and a quarter of fine loaf-sugar. Put it into a 
preserving-pan, and wlien it is nearly boiling add the 
shred rinds. Stir it carefully until it is well thickened, 
then pour it into pots or moulds to keep. Lemons 
done in the same way are excellent. 

AlAAKDES PRALINES.* 

Take equal quantities of blanched almonds and sugar 
finely powdered ; add to the latter a quarter of its mea- 
sure of water and some colouring, either spinach juice, 
infusion of safiron, cochineal, or carmine, according to 
the colour you wish your pralines to assume; boil 
all together, and keep stirring it about until the fruit 
is well incrusted with sugar. Four it out upon 
greased paper and separate those almonds that adhere 
together. Filberts or pistachio nuts are treated in a 
similar way. 

CONFITUBE DE CITRONS OB ORANGES.* 

Cut out a piece from the stalk end of your fruity 
and with a saltspoon scoop out the pulp. Throw the 
rinds into cold water, and let them remain for two 
days. Then tie each in a piece of muslin, and boil 
them slowly in plenty of water until they are quite 
soft. Boil down double the original weight of the 
fruit in loaf-sugar with some water and the juice of 
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tbe fraifc strained from the pulp. Drain the rinds, and 
put them into the syrup ; boil gentlj for lialf an hour. 
Should thejnot be clear boil them again the next iaj, 
and repeat the boiling if you find it necessary. Throw 
the syrup over them to keep. Quarters of these rinds 
may be served in a dish of firuit jelly, or arranged with 
alternate slices of jelly in a glass compotier. Devices 
may be carved upon the rinds before boiling them, or 
they may be fashioned to represent small baskets, 
and when they are preserved, may be filled with some 
of their own syrup, or with a fruit jelly or ice of any 
kind. 

GLACES D£ CB£M£ AUX AMANDES.* 

Slanch and beat to a paste half a pound of sweet 
almonds and two of bitter almonds, add a little orange-^ 
flower water, otherwise they may turn oily. Put them 
into a skillet with five ounces of powdered loaf-sugar* 
and the yolks of eight large eggs ; mix well together,, 
and, by degrees, pour in a quart of thick cream. Stir 
it gently over a slow fire until it is almost ready ta 
boil, then strain it, let it grow cold, and ice it. 

GLACES DE CHOCOLAT 1 LA CRfiME.* 

Scrape half b> pound of the best Spanish chocolate ;. 
mix with it the yolks of eight fresh eggs and ten 
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nf poirderadliiiiip-mgv; pniiiitte ingredieiiia 
intD m nnoepm, and add giadoaD j a qnart of thick 
aweefc cntaoL, Sdr it fifitimiaDy oter a modenfte fire 
imtflitisiicaifyiqpcntiiepaiiitcflNHliiig. Stnin it 
tkioagk a fine sieTe; let it become quite cold, then 
pot it into the ioe-pot and fieoe it. 



icAir. 
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MAY. 



Dbssbbt fob Six ob Eight PBBSQNaL 
CEimtE-Fixcx, a corbeille of fresh flowers. 



Gros biscuit ^ conper : cream 

cake. 
Fromage glso^ k la crdme. 

Two compotes^ viz. 
Compote de raisin (oonfit). 
Compote de pSches (confites). 

Four assiettes gamies de petit 

four. 
Biscaits souffles. 
PUte croquante It Fltafiemie. 
Bitter almond macaroons. ' 
Biscuits li la caneQe. 



Two assiettes mont^ gamias da 

bonbons. 
Two assiettes montto gamies de 

Two assiettes de gel^ de fruits. 
Gel^ de mnres. 
QtL4e de pommes. 

Dried fruits, nnts of different 
kinds, fruit cheese, fresh 
fruits if obtainable, plaisir, 
olives, iced water, canddahrai 
&c 



Dbssbbt fob Eigst ob Twbltb Fbbsom. 

In the middle of the table a vase of fresh flowers : 
an ornamental pastille, or simply candelabra. 



Gros biscuit Ik conper : nun's 

cake. 
Crdme Flomhi^ra. 

Two co m p ot es, -m. 
Compote printaniire. 
Compote d*amandes rertes. 



Four assiettes gamies de petit 
four. 

Croquignoles h la Parisienne. 
Blacarons an riz. 
Petits souffleis. 
Biscuits en caisse. 
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Four aanettes ganiies de fruits 

Koix an carameL 
Heim d'oianger oonfitea. 
H^rues candies. 
Hgues aa caramel. 

Two assiettes mont^es garnies de 
lM>nboii8, drag^ &c 

Four assiettes g^aniies de fruits 

sees. 

Dates: pnines. 






Baisins: pears. 

Two oarbeflles of fresh frnit, sach 
as nnts, oraDges, green al- 
moods, &c: marmalades, In- 
dian preserves, confitures k la 
Yalendemie,petite8giiirlande8, 
citron chips, angelica, pommes 
tap^es, petits baisers, batons 
sncr^ sali&res, sugar-baskets, 



Desbbbt fob Twelyb o« Eiohtken Psbsons. 

In the middle of the table groups of figures, flowers, 
baskets of fruit, or other objects of embellishment. 



Gros biscuit k conper: Yienna 

cake. 
Fromage k la Chantilly. 

Four compotes, viz. 
Compote d*abricots verts. 
Compote de groseilles vertes. 
Compote de prunes lireaiudcvie. 
Compote de cerises 2i FeaUi^e-Tie. 

Four assiettes garnies de petit 

four. 
Hassepains 2i TArabe. 
Meringues k Tltalienne. 
Croquants k la Russe. 
Biscuits de Presbnrgh. 

Four corbeilles garnies de fruits 

frais. 
Oranges: nnts: pines. 



Grapes: cherries: melon. 

Four assiettes mont^ garnies de 

biscuits de fruits mel^ 
Biscuits de framboises. 
Biscuits de marrons. 
Biscuits de piataches. 
Biscuits d*ang^que. 

Four assiettes garnies de mar- 

mdade. 
Marmelade de verjus. 
Marmelade de coings. 
Marmelade de prunes. 
Marmelade de pommes. 

Two grosses glaces panach^es. 

Two assiettes garnies de fruits en 

salade. 
Salade de citrons an rhum. 



MAT. 71 



Salade d^oranges. 

Dried frnits, plaiu seed cake, 
preserved ^ger, burnt al- 
monds, fmita 2b Feaa-de-Yie, 



nougat, raiflintf, pralines, pas- 
tilles, les qoatre mendiants, 
flambeaux, carafes of ioed^ 
-water, &c. 



There is aa ancient distich rekting to this period of 
the year, which tells us that, 

«* Entre P&ques et la Pentecoute 
Le dessert n*est que d'une croute.** 

Though this saying may with some truth apply to the 
fresh natural productions of the season, it cannot 
certainly extend to the preserves, the p&tisserie, the 
spring cheeses, and the iced creams, many of which 
are now more easily producible than at any other 
season of the year. The fromages k la crSme are at 
present justly considered to be in the height of 
their perfection, and the crimes fouett^es delicious ! 
The flowers, too, are daily becoming more abundant, 
and may be seen adorning every well-regulated table. 

The green almonds and the green apricots already 
invite us to inaugurate an instalment of confectionary 
into our store-rooms : green almonds pralin^es are ex« 
cellent, and equally so is green apricot marmalade, or 
green apricots conflts au sucre. 

Those happy housekeepers who have money at com- 
mand may even now supply themselves with straw- 
berries, cherries, melons, pines, grapes, &c. ; while, if 
these luxuries should be beyond the reach of the less 
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fixftmifltely dreiimstBDoed, they hare onlj to consult 
tb% VOia of fiffe for iliis month to be conTinced that 
there are plenty of agreeable alieniatiTes open to them 
before tfaej are reduced to the sad necessity of sitting 
doim to a dessert composed of acrosl^ as was imagined 
to be unaToidable in the times of old. 



1. Cruoa cake.* 

a. TioDDA cakflL* 

8. Plain seed cake.* 

4. Biscuits aonffLis.* 

& PfttecroquantekntaBeone.* 

SL Uacaiona an H9J* 

7. Groquigiidles k la 
enne.* 

8. Hassepains k TArabe.* 

9. Meringaes k lltaBeniw.* 



10. Bitter afanomd macaroons.* 

11. CMriandes printani^es.* 

12. Biacoits k U canelle.* 

13. Coofitores k la Yalendenne.* 

14. Compote d^amandes yertesL 

16. Compote degroseillesvertab 

15. Compote d'abiicots verts. 

17. Compote printani^re. 

18. Fromage k la ChantiUj.^ 



CBEAH CAKE.* 

Take the grated rind of a large lemon or sweet 
orange, put with it twdye ounces of sifted loaf-sugar^ 
a tablespoonful of cognac, the yolks of eight eggs well 
beaten, and four ounces of very dry flour. Stir the 
whole together for a quarter of an hour, then add the 
whisked whites of ten eggs, and a pint and a half of 
thick cream beaten to a snow. Put it into a cake* 
mould and bake for an hour and a half. 
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nESfSX CAXE* 

Take five or six alieea of sponge-cake (made without 
the addition of spices), spread each slice with a dit 
feient kind of marmalade ; place the slices one xxpaa 
another, and cover the top and sides with a thick idng 
made with the whites of two eggs mixed with a pound 
of rolled sugar, and sufficient carmine to colour it of 
a beautiful pink. Let it set slowly in a warm placs^ 
but do not put it iuto an oven. 

PLAIN SEED CAKK* 

Beat separately the yolks of six eggs and the whites 
of four ; add six ounces of powdered loaf-sugar, a 
tablespoonful of brandy, a teaspoonful of caraway 
seeds, and six ounces of well-dried flour. Bake it in a 
buttered mould for half an hour, the oven being toler- 
ably brisk. 

BISCUITS SOUFELtiS.* 

Take the whites of ten eggs, beat them to a snow, 
and add to them twelve ounces of powdered and sifted 
loaf-sugar, and three ounces of candied citron chips 
beaten to a paste in a mortar and moistened with white 
of egg ; or in place of the citron use an equal quantity 
of candied orange-flowers reduced to a paste. Make up 
your biacuita in paper cases, glaze the tops with sifted 
loaf-sugar, and bake in a slow oven for ten minutes. 
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PlTB GBOQUAlirrB k LTTALIENNK* 

Beat in a mortar one pound of blancbed sweet 
almonda, one onnoe of bitter almonds, the grated rind 
of a fresh lemon, a teaspoonM of powdered dnnamon, 
and the white of an egg; make this into a paste. 
Boil down a poondand ahalf of loaf-sugar with half a 
pint of water, withdraw it from the fire, add your 
almonds, Ac, repUice it on the fire, and continue 
stirring until the paste adheres together and detaches 
itself from the sides of the saucepan. Be veiy careful 
that it does not bum. Turn it out into a dish, and 
when cooled enough make it into small cakes and bake 
gently. 

MAGABONS AU BIZ.* 

Blanch and beat to a paste half a pound of sweet 
almonds with the white of an egg ; add two ounces of 
the best rice flour, half a pound of sifted loaf-sugar, 
and the beaten whites of four eggs. Mix these ingre- 
dients together for ten minutes. Make the paste into 
small balls, place them at some distance apart upon 
sheets of white paper, and bake them for a quarter of 
an hour in a moderately slow oven. 

CROQUIGNOLES 1 LA PARISIENNE.* 

Take a pound of powdered sugar, half a pound of 
dried flour, a pinch of salt, an ounce of butter, and a 
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teaspoonfiil of candied orange-flowers. Mix with 
snfficient wUte of egg to form a pretty stiff paste. 
Porm it into small balls, and do them in a rather slow 
oyen. 

MASSEPAINS 1 L^ABABK* 

ft 

Mix half a pound of blanched sweet ahnonds with a 
little white of egg, pound them to a paste, and turn 
them upon a table ; add to them one pound of finely- 
powdered sugar, a quarter of a pound of muscatel 
raisins stoned and sliced thin, and two ounces of can- 
died citron chips cut small ; add the white of one egg, 
work it very well together, roll it out tolerably thin, 
cut it into the form of lozenges, or stars, place these 
upon a baking tin, and do them in a moderate oven 
for seven or ten minutes. Glaze them, and return 
them to the oven until they are well set. 

MERINGUES 1 LITALIENNE.* 

Make a strong syrup with half a pound of loaf-sugar 
and a teacupful of water; when it begins to whiten 
add the whisked whites of six eggs and half a glass of 
Maraschino ; pour these in rapidly as you are turning, 
that all may be well mixed. Stir it on the fire until 
it is of the proper thickness. Lay portions of the 
size of pigeon's eggs upon white paper slightly greased. 
Dry them yery slowly, that they may be of a pure 
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wMte, and when cold stick two together so as ta 
BBmUeeggs^ 

BITTEB ALMOND MACAROONS.* 

Beat in a mortar half a pound of bitter almonds 
and the whites of two eggs, add a pound and a half of 
sifted loaf-angaTy and, if required, a little more white 
of egg, to render it of the requisite moistness. Make 
it into Teiy small balls, amnge them on paper, and 
place them in a gentle oyen. When they are well set 
glaze them, and return them to the oven to finish 
baking. 

GUIBLAKDES FBINTANlfiBES.* 

Beat the whites of three eggs until thej are a snow, 
add to them a teaspoonf iil of eau-de-fleurs d'oranger 
and half a pound of loaf-sugar powdered and sifted ; 
you may likewise add a teaspoonful of any flavouring 
essence you &ncy. Put some of this mixture into a 
ton-dish, and let it drop upon paper dightly greased ; 
let it fall in circles similar to wreaths in shape. Stick 
upon them halved almonds, or pistachio nuts, to re- 
semble leaves, among these attach a &w coloured 
comfits to represent flower-buds. Place your garlands 
in an oven just warm enough to fix them, Whmi cold 
remove them csrrfully from the pf^ier. 
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BISCUITS 1 LA GAJSIEIXK* 

Beat the wliiteB and yolks of twelve eggs until they 
fonn a solid &oth, add a teacupful of orange-flower, 
rose, or laurel water, half an ounce of very finely 
leaten cinnamon, a pound and a half of powdered and 
sifbed loaf-sugar, and sufficient potato flour to make it 
into a paste. Boll it out rather thin, stamp it into 
biscuits of a fanciful form, put them upon greased 
paper, place them in a moderate oven, and when done 
and become cold glaze them highly, and return them 
to the mouth of the oven for a short time to set. 

CONEITUKES 1 LA VALENCIENNE.* 

Take any kind of fjpuit that has been preTiously 
preserved in brandy, dry it upon a cloth, and dust it 
over with flour. Prepare an icing with the white of 
one egg beaten with enough sifbed loaf-sugar to be 
sufficiently stiff; dip into this each cherry, apricot, or 
plum, according to which you employ, holding the 
fruit by the stem during the process. 'Lay them 
carefully in a warm place to set; when firm arrange 
them in a dish amongst sprigs of myrtle, cypress, or 
any other suitable foliage. Should the fruit be not 
well covered it may be retouched with the icing. 

Fresh fruits may be treated in a similar manner, but 
of course they vrill not keep long. * 
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OOHFOTE D'AKAKDES TERTES. 

Take your aLnonds from the green shells, wipe 
ihem, and throw them into a litUe lemon juice and 
water ; place them on the fire, and when they beg^ 
to Binmier take them np. Make a strong symp of 
sugar and water, adding some verj thin slips of 
lemon-ped, ddm it weU, and when sofficiently cold 
pour it oyer your almonds that you have arranged in a 
glass oompotier. 

COMPOTE DE GROSEILLES YERTE3. 

Take a pound of full-grown green currants, care- 
fully stem them, and throw them into a boiling-hot 
qrrup, composed of a pound of loaf-sugar boiled down 
in a pint of water, highly tinctured with saffron. 
Slowly simmer the fruit for ten minutes ; take it up 
with a strainer, reduce and skim the syrup, let it get 
cod, pour it over the fruit in a glass dish, and serve 
when cold. This dish may be decorated with sweet 
almonds blanched and halyed. 

COMPOTE D'ABMOOTS VERTS. 

Take sufficient young apricots to make a dish, wipe 
each carefully, and put them into a saucepan witfar 
enough water to float them ; add loaf-sugar in the pro- 
portion of three-quarters of a pound of sugar to a 
pound of fruit. Let the whole simmer gently until 
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the apricots are quite tender ; take them up, redaoe 
the syrup, first adding the strained juice of two sweet 
oranges, skim it well, and pour it oyer your fruit in a 
compote dish. 

COMPOTE PRINTAiafiRE. 

Make a syrup with two teacupsful of spring water 
and three-quarters of a pound of fine loaf-sugar ; stem 
and top a good pint of green gooseberries, put them 
into the syrup, and let them simmer for ten minutes. 
Take them up with a strainer, arrange them in a com- 
potiec, and when the syrup has been reduced, and suf- 
fered to cool a little, pour it upon the fruit. 

FROMAGE 1 LA CHANTILLY .♦ 

Take a quart of good thick cream, beat it well, and 
add to it the whites of two eggs. Whisk all well to- 
gether until it is quite a snow, dusting in by degrees 
half a pound of highly-refined sifted loaf-sugar and a 
little candiied orange-flowers beaten to a powder. File 
the cream high upon a glass dish, and serve imme- 
diately. 

Later in the season, instead of the candied orange- 
flowers, the strained juice of any fresh fruit may be 
used ; or the flavour of the cheese may be otherwise 
varied by substituting essence of either rose, citron, or 
vanilla. 
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JUNE. 



Desbebt fob Six ob Eight Pebsohs. 

The table decorated with a handsome basket of fcesh 
flowers placed upon a plateau in the centre. 



Gros biscuit 2i conper : imperial 

rice cake. 
Fromage de Hoquef ort 

Two compotes, viz. 
Compote de groseilleB yertes. 
Compote de groaeilles 2i ma- 
querand. . 

Two corbeilles gamies de fruits 

frais. 
Cherries and green almonds 
mixed. 

Two assiettes gamies de petit 

fom:. 
Biscuits de Rheims. 



Macarons 2i la Portagaise. 

Two assiettes gamies de mar- 

melade. 
Marmelade d'abricots. 
Harmelade d'^pine-Tinette. 
6UoQS.2ila£rai8e. 
Glaces de cr^e 2i la caneHe. 

Confitmre of green codlins, dried 
fmit, fruit jellies, candied 
citron chips, bonbons, confi- 
tures k la Yalencienne, plaisir, 
sucriers, iced water, cande- 
labra, &c. 



Dbssebt fob Eiobt ob Twelve FiataonB. 

For the centre of the table fresh flowers interspersed 
with pastilles, corbeilles of fruit, &c. 
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Gros biscnit )i oonper: SaToy 
cake. 

Grosse gjaoe monl^ )k la fram- 
boise. 

Two compotes, Tia. 
Compote of green codUns. 
Compote of nectarines. 

Two assiettes garnies de petit 

fomr. 
Biscuits de Naples. 
Biscuits k la crime. 

Four assiettes garnies de fmits 

divers. 
Fmit en salade. 
Amandes yertes an natorel. 
Menses k Tean^e-vie. 



Fruit perM. 

Four assiettes garnies de confi- 
tures. 

Confiture de groseilles )k ma- 

qneraud. 
Confiture de f raises. 
Confiture de tiges d*angdiqae. 
Confiture de fleurs d*oranger. 

Four assiettes mont^ gamiea de 
bonbons assortis. 

Macaroons, gaufres, dragdes, 
maiTons glacis, amandes an 
caramel, fruit biscuits, petitea 
guirlandes, figs and almonds, 
burnt almonds, preserved gin- 
ger, &C. 



DsaSEBT FOB TWZLTIB OB ElOBTEEN PeRSOKS. 

Middle of the table : a plateau decorated with a vase 
of fresh flowers flanked by four corbeilles of mixed 
fruits, such as melon, pine-apple, bunches of grapes, 
and bunches of cherries. 

Gros biscuit 2i couper: Madeira I Four assiettes garnies de fruits 



cake. 
Glaces de creme k la fraise. 
Glaces k la cerise. 
Fromage 2i la Chantilly. 

Two compotes, tIz. 
Compote de fraises. 
Compote de cerises. 



frais. 

Two of raspberries. 
Two of strawberries. 

Four assiettes garnies de petit 
four. 

Macarons de Hollande. 
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Pedts sonffi^ k 1* AnglaiM. 
Tovxoiift dTigpagne. 
Biacnita k la cniUer. 

Four aasiettes gwxiies de 

confits au sucre. 
Confiture de figaes. 
Gonfitim de noix. 
Omfitore de p^ches. 
Confiture de dtrona. 



bonbons iiiwuiiiii firmts m 
caTHmd, candJB, &c. 

Petite baisera, moulded ices, mar- 
maladfis, fruit jellies, onnge 
chips, poires tap^, confitnres 
2i reaa-de-vie, fromage ^ac^ 
fmit cheeses, candelabra, four 
sngar-baakets, two being fiDed 
with perfumed sugar, flam- 
beaoz, &c 



Four assiettes nunttte ganiies de 

XTpon perofiiDg the menus for the different months 
you will see that, although not Continental or correct, 
I have 80 far subscribed to English taste as to allow 
olives to appear at the dessert, I do so not entirely ia 
deference to popular prejudice, but because I am 
myself a warm advocate for the use of olives ; I love 
them, not on account of the gout they are wrougly 
supposed to inspire us with for indulging in the plea- 
sures of the bottle, but for their refreshing property, 
which, by the wise men of the desert, is known to act 
in a direction very contrary to that which is generally 
ascribed to it. We here erroneously imagine olivea 
to produce thirst, and consequently promote the 
quicker circulation of the wine ; whereas, when used 
in moderation, they excite the salivary action to such 
a degree as in a measure to quench thirst instead of 
causing it. An Arab with a score of olives at hand 
will take one occasionally, and not require to diink 



Ji73sne. 



88 



throughout a whole day. Probably a Briton would 
become a little lean under such a regimen, and I do 
not recommend him to try it ; but, as in this country 
olives are looked upon as genteel initiators of intoxi- 
cation, and people of any pretensions to propriety 
may scarce with decency acknowledge a liking for 
them lest insobrieiy be inferred, I deem it advisable 
to remove the stigma that is attached to their reputa- 
tion, and hope my readers vrill feel fully satisfied that 
the fact of my thus declaring an attachment to olives 
is tantamount to my announcing myself to be a most 
irreproachably temperate person, right worthy to pro- 
pound moral precepts or culinary prescriptions for- 
their mental edification or their bodily comforting.. 



1. Savoy cake.* 

2. Imperial rice cake.* 
8. Compote de fraises. 

4. Compote de oeriaes. 

5. Confiture de groseiUes )i ma- 

qaeraud.* 

6. Confiture de tiges d*an- 

gdique.* 

7. Confiture defleorsd'oranger.* 

8. Confiture of green codlins.* 



9. Confiture de fraises.*^ 

10. Fruit perM. 

11. Fresh fruit in salad. 

12. Goo8eb6n7 paste.* 

13. Macarons de HoUande.* 

14. Biscuits k la cr^e.* 

15. Naples biscuits.* 

16. Confitures 2i Tean-de-vie.* 

17. Glaces k la framboise. 

18. To ice water.* 



g2 
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SAVOY CAKE.» 

CruBh a pomid of very white loaf-sugar, put it into 
a saucepan with two tablespoonsM of rose water. 
Beat separately the yolks of twelve and the whites of 
four eggSy mix them together, add to them a wine- 
glassful of eau-de-vie. Pour in the sugar that you 
have just melted over the fire, beat it continually until 
almost cold, then stir in twelve ounces of dried flour. 
Put it into a buttered tin into which you have strewn 
a little powdered sugar, and bake it for a good hour. 

IMPERIAL RICE CAKE.* 

Pat two ounces of whole rice to swell over the fire 
with half a pint of new milk ; directly it comes to a 
boil retire it to the hob, and let it stand to absorb the 
milk. This done, pour it into a disb, and stir it occa- 
sionally until it is cold. Beat to a paste half a pound 
of blanched sweet almonds mixed with a spoonful of 
laurel water. "Whisk the yolks of eight and the 
whites of four eggs, add to them two ounces of butter 
worked to a cream, the rasped rind of a lemon, and 
eight ounces of sifted loaf-sugar. Put in the almond 
paste, and then the rice, being careful that it is nicely 
granulated. Mix all well together, put it quickly 
into a hoop or mould, buttered and dusted with sugar ; 
bake it for three-quarters of an hour in a moderate 
oven. 
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COMPOTE DE FRAISES. 

Put together in a saucepan a teacupful of water, 
half a pound of loaf-sugar in powder, and half the 
white of an egg ; when this has boiled pretty thick 
throw in a good pint of fresh ripe strawberries, picked 
from their stalks, but not bruised. Let them come to 
a boil, take them up with a strainer. Well skim the 
Bjrup, and when cold enough pour it into the dish 
with jour fruit. Strawberries may also be done k Pirn- 
proviste by arranging them in a compotier after they 
are 'carefully picked, and pouring on them a good thick 
syrup of white sugar boiled down with a little water, 
and not poured upon the strawberries till it is cold. 

COMPOTE DE CERISES. 

Put a pound of cherries into a stewpan, first stem- 
ming them and stoning them, if approved of; add 
half a pint of water, a teacupM of fresh raspberry 
juice, or cherry juice, strained through muslin, the 
juice of a lemon, and ten ounces of loaf-sugar. Let it 
come slowly to a boil, and directly the cherries are 
done take them up, arrange them in a glass dessert- 
dish, and gently simmer down the syrup, being careful 
to skim it. Let it cool a little, and pour it oyer the 
fruit. Serve when quite cold. 
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CONFTTUBE D£ GBOSEILLES k HiLQUEBAUD.* 

Take some Luge green goofleberriesy cat them at the 
stalk end in four qoartersy take out the pips, and 
string five or six gooseberries one upon another, fast- 
ening them together mth thread, so as to resemble 
hops. Pat them into a saucepan between layers of 
▼ine leaves, with enough water to coyer them. Scald 
them, let them grow cold ; scald them again, and if of 
a good green colour, drain them, and put them into a 
strong sugar syrup to steep until the following day. 
Give them a boil up for three days successiTely. Take 
them out of the syrup, reduce and skim it thoroughly, 
adding a little finely-shred lemon-peel and ginger. 
Put your gooseberries into jars, and pour the syrup 
oyer them. The gooseberries may be afterwards can- 
died, if required. 

CONFITURE DE TIGES D'ANGISLIQUE.* 

Choose some young stalks of angelica, cut them into 
short lengths, and throw them into cold water, and 
then into boiling water, with a little salt. Let them 
remain in this for an hour. Prepare a thick sugar 
syrup ; when it boils put in the angelica, and retire it 
from the fire. The next day boil up the syrup by 
itself, and again put in the angelica. Bepeat this 
twice, letting it remain at night in the cold syrup, and 
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draining it each time. When quite tender pack it in 
glasses ; reduce the sjrup until it is yerj strong, and 
pour it upon the angelica. When you intend to candy 
it you have only to take out the stalks and dip them 
once or twice in a caramel of sugar. 

CONFITUEE DE FLEURS D'ORANGER.* 

Take some orange-hlossoms and pick off the petals, 
throw them into cold water to freshen them. Prepare 
a strong syrup with the weight of flowers in flne loaf- 
sugar and a littde water. Drain your petals, and 
throw them into the syrup ; let them ^simmer slowly 
for ten minutes, then put them away in pots with the 
syrup in which they were done, Eor candying them 
you must stir them over a slow fire until the sugar of 
the syrup again becomes a powder ; dry them for use. 

CONFITUEE OF GREE1<T CODLINS * 

Gather your codlins when they are not much larger 
than walnuts. Do not take away their stalks. Put 
aome vine leaves at the bottom of a preserving pan, 
then place in your codlins, add more vine leaves, pour 
in enough water to cover them ; put on the lid of the 
pan, and do them over a slow fire till they are soft. 
Take off their skins, and when quite cold put them 
Qgain into the water with the vine leaves ; add a small 
bit of alum to harden them, and set them by the side 
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of the fire until they are well greened. Drain and 
dry them ; make a thick syrup of loaf-sugar, which 
must be boiled, and poured orer them for three days 
following. Put them away in small jars tied well 
down. 

CONFITURE D£ FRAISES.* 

Procure some of the finest scarlet strawberries you 
can get, lay them in a dish, but do not stem them, 
strew oyer them twice their weight of powdered loaf- 
sugar. Take an equal quantity of strawberries of an 
inferior kind, place them in a jar inside an oven, and 
bake them until they will pulp through a sieve. When 
cold add to them the whole strawberries, and put all 
into a preserving-pan, and place them upon the fire 
until the sugar is quite melted; withdraw it from the 
fire ; after a while place it upon the fire again, and 
once more suffer it to become hot, but do not let it 
boil ; repeat this process until the fruit looks beauti- 
fully clear. "When cold carefully arrange the whole 
fruit in glasses, and pour the syrup over it. Tie down 
with biandied paper. 

FRUIT PERL& 

Beat together the whites of two eggs and a wine- 
glassful of water. Take some small cherries, straw- 
berries, raspberries, or red or white currants ; with a 
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pair of BcisBors cut them from their Btalks, and pass 
the fruit in the egg and water, then roll them lightly 
in some very finely-powdered loaf-sugar, and place 
them in a dry place to set. Currants may be done 
in bunches, if preferred ; and later in the season bar- 
berries may be used ; but fruit so served is not destined 
to be kept. 

FBESH FRUIT IN SALAD. 

Carefully pick any kind of ripe fruit from its stalks, 
place it in a dessert-dish, sprinkle it with a wine- 
glassful of white brandy, or Tin de Champagne, and 
sift rolled white sugar over it. White or red currants, 
strawberries, white or red raspberries, barberries,.cher- 
ries, or grapes are greatly improved when served in 
this way, especially if they do not happen to be thought 
sweet enough to be presented au natureL 

GOOSEBERRY BISCUITS OR PASTE.* 

Take a quart of nearly mature gooseberries, add to 
them a pint of red-currant juice, place it over the fire 
in a preserving-pan, and as soon as the gooseberries 
are soft pass all through a sieve ; put it again upon 
the fire, and reduce it until it is pretly thick ; add an 
equal weight of loaf-sugar, stir it until the sugar is 
melted, then place the paste in thin trays, or moulds, 
and put them into a very slack oveii to dry. Sift 
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povdcfed BDgar OTcr them before joa put them awEj*. 
Ihej maj be mde red or green, aecording to the 
ooloiir of the firnit naed. 



ICIlGASONS D£ HOLLANDE.* 

Bhmch and beat to a paste a pound of Jordan 
almonds, mixing with them the white of an egg and a 
wineghissful of the best Hollands ; add one pound of 
loafUogar powdered and sifted, and the whisked whites 
of four eggs. Stir all well together, make the paste 
into balls as large as a walnut, place them on wafer 
paper, and bake for ten minutes. 

BISCUITS A LA CR£ME.* 

Take the whites of eight eggs, beat them to a snow ; 
mix with them ten ounces of powdered and sifted loaf- 
sugar, a spoouful of orange-flower water, and a quart 
of veiy thick cream whipped as thick as possible. Stir 
Ubia gently with one hand and with the other dredge in 
six ounces of dried flour. Either bake it as suiall bis- 
ooits or in the form of a cake: in the latter case, 
first thickly butter your mould, and then sift sugar 
into it ; shake out the loose sugar, put in the cake, 
glaze the top, and bake for an hour and a half. 
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NAPLES BISCUITS.* 

Beat twelve eggs to a very high froth, add a pound 
of finely-powdered and sifted loaf-sugar, one pound of 
dried flour, and a wine-glassful of laurel, orange-flower, 
or rose water. Mix well together, and do them in 
long-shaped biscuit-moulds lined with greased paper, 
glaze the tops, and do them in a gentle oyen. 

CONFITUKES k L'EAU-DE-VIE.* 

An J fruit that has been properly preserved in sugar 
may be drained from the syrup, and placed in wide- 
mouthed bottles, adding to each pound of fruit six 
ounces of powdered lump-sugar, or. sugar-candy, and a 
good half pint of the best Erench pale brandy. 

6LACES 1 LA FRAMBOISK 

Take weight for weight of fine loaf-sugar pounded 
and sifted, and the strained juice of fresh raspberries, 
either white or red, add enough lemon jmce to make 
it of the requisite thickness, work it well together, and 
ice it. 

TO ICE WATER* 

Take your water-carafes and rather more than three 
parts fill them with filtei^ed water. Eight pounds of 
ice and a good handful of salt, or saltpetre, will suffice 



tartaarhdtOm. Pdundtiieiee^mdpheebalf of it at 
tiie bottom of joor lee-pttl, rinke it down ereo, put 
in jonr cnafes of vster, Isf tlie lemiinder of the ice 
and adt between iliem ; corer oTer with a thick folded 
dothy and ia about two horns the water irfll be suffi- 
dend J ieed to aerre. The iee ahoold onl j embed the 
caiafea to about two-thirds of their height or they are 
liable to 
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JULY. 



Dessbbt vob Six ob Eiqht Pebsons. 

Vases of flowers and baskets of fresh fruits of tlie 
eeason in the middle of the table. 



Two fromages glacis. 

Four compotes, viz. 
Compote de fraises. 
G)mpote d'ananas. 
Compote de veijas. 
Compote de pommes a I'Espag- 
nole. 

Four corbeilles de fruits eras. 
Corbeille de cerises. 
CorbeiUe de groseilles. 
Corbeille de fraises. 
Corbeille de framboises. 



Two assiettes garnies de petit 
four. 
Massepains anx fruits. 
Macarona au chocolat. 

Two assiettes garnies de fruits 

confits. 
GroseiUes k maqueraud confites. 
Noix vertes confites. 

Glacis k la crSme blanche, bon- 
bons, dried fruits, petlts baisers, 
candelabra, &c. 



Dessebt fob Eight ob Twelve Pebsons. 

Centre of the table a surtout or dormant, decorated 
with corbeilles of fresh flowers, or the larger kinds of 
frait, such as melon, pineS; grapes, &c. 
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Grot biscnit k conper: white 

cake. 
IVomage k la crSme. 

Four compoteSi viz. 
Compotes de cerises. 
Compote de poires. 
Compote de groseilles. 
Compote de framboises. 

Four corbeilles de firnits frais. 
Corbeille de pommes. 
Corbeille de poires. 
Corbeille de raisin. 
Corbeille de brugnons. 

TVo assiettes gamies de x>etit 
four. 
Small sponge cakes. 






Meringoes &rcies. 

Two assiettes mont^ gamies 
de bonbons. 

Fonr assiettes gamies de f raits 

confits. 
Confiture de citrons. 
Confitnre de fleors d*oranger. 
Confiture de tiges d'ang^iqne. 
Confitnre de marrons. 

Gel^ de firoit, candied orange 
chips, drag^es, batons snores, 
figs, nongat, raisin^, fmit en 
salade, oliyes, ratafias, sugar, 
in baskets, carafes of iced 
water, flambeaux, &c. 



Dessebt jx>b Tweltb OB Eighteen Pbbsoks. 

The middle of tbe table to have a plateau contain- 
ing pastillesy flowers in vases or baskets, candelabra, 
groups of figures, or any other agreeable accessory. 



Two grosses glaces axa. fhdts 
panachtfes. 

Four corbeilles de firnits cms. 
Corbeille de raisin. 
Corbeille d*abricots. 
Corbeille de pdches. 
Corbeille de cerises. 

Four compotes, tIz. 
Compote de melon. 



Compote de prunes. 

Compote de pommes k la Portu- 

gaise. 
Compote de groseilles a maque- 

raud. 

Four assiettes gamies de petit 
four. 
Biscmts k la crSme. 
Croquants du Nord. 
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Uacarons anz flenrs d'onmger. 
Biflcnits enc&iase. 

Poor assiettes gamies de gel^ 

defrnlL 
Gel^ de bar. 
Gel^ de framboises. 
6el^ de groseiUes. 
Gd^ de ceriaes. 

Four aasiettes divexses. 
Cerises groseill^es. 
Fruit peri^. 

Groseilles.k maqnerand au 

carameL 
Abricots en salade. 



Four assiettes mont^ gamies 
de fruits candis. 

Oranges candies. 
MajTona fgiac6&, 
AveOines candies. 
Tailladins de coings glacis. 

Preserved ^nger, petites pas- 
tilles, pralines, almondi and 
raisins, confitures k la Yalen- 
denne, dates, burnt almonds, 
petitesguirlandes, gaufres,fruit 
biscuits, ornamental baskets of 
sugar, four carafes of iced 
irater, &c. 



This, for the provident housekeeper, is the most 
busy time of the year, so much so that it is difficult 
for us to confine ourselves to the limits assigned for 
the month's operations. Green nuts, gooseberries, 
currants, raspberries, apricots, and nectarines, claim 
our close attention. Jellies, marmalades, fruit bis- 
cuits, and different kinds of confitures for the year to 
come must now engross our care, for fruits are fuga- 
cious things, and pass away as speedily as the flowers, 
whose period of perfection is not more transient. Al- 
though the season for the hardy kinds of fruit varies 
in some years nearly as much as three weeks, yet one 
is tolerably sure of finding currants, cherries, and 
raspberries in full maturity by the middle of July, and 
the early stone-fruits a fortnight later ; but whatever 
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kinds of frait we intend to preserve, it should not 
be dead ripe when used, or it will not keep so well 
nor be of a fine flavour; and fruit for all culinary 
purposes should be as fresh as possible, stale fruit 
requiring much more sugar than that which is newlj 
gathered. 

Jams are rarely presented at dessert, bat marma- 
lades and moulded fruit jellies are quite admissible. 
Marmalade is the pulp of fruit, which is first deprived 
of its pips, &c., while jelly is only the clear juice, and 
jam the entire fruit bruised and boiled down with 
sugar. To the Portuguese is attributed the honour of 
discovering marmalade, and quinces are said to be the 
fruit which first enjoyed the dignity of transformation 
into that excellent composition, hence the name mar- 
malade, from marmela, the Portuguese for quince. In 
the face, however, of this satisfactory derivation no 
printing-house authorities will allow me to spell or 
publish the word otherwise than marmalade, although 
I have repeatedly tried my best efforts to promote the 
original method of ortHography. 
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1. White cake.* 

2. Massepalns aoz frnits. 

3. Gel^e de bar.* 

4. Kaspbeny paste.* 

5. Marmelade de cerises.* 
6« Compotes h la mode. 

7. Compote de groseilles. 

8. Compote de framboises. 

9. Compote of greengages. 



10. Black, red, or white currant 

jeUy.* 

11. Cerises groseiU^es. 

12. M^ange de fruit. 

13. Marmelsde de framboises.* 

14. Koix confites au sacre.* 

15. Preserved nectarines.* 

16. Currant paste or cheese.* 

17. Gel^e de cerises. 

18. Glaces aux abricots. 



WHITE CAKE.* 

Take half a pound of very fresh butter, beat it till 
it creams ; add half a pound of powdered and sifted 
loaf-sugar, the separately-beaten yolks and whites of 
eight eggs, four ounces of blanched sweet almonds 
halved, two ounces of candied orange-peel, two glasses 
of sherry, ateaspoonful of mixed spice finely powdered, 
one pound of dried flour, and a pound and a quarter 
of currants, washed, rubbed dry, and warmed before 
the fire. Mix well, and bake in a mould or hoop for 
two hours. 

BIASSEPAINS AUX FRUITS.* 

Take equal quantities of blanched almonds and 
powdered loaf-sugar ; reduce the former to a paste, 
add to it the sugar, place it in a preserving-pan, and 
make it a thin syrup with some strained juice of either 

H 
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fresh raspberries, cherries, strawberries, or currants. 
Stir it over the fire until it is a stiff paste, pour it 
upon a board, roll it tolerably thin, form it into bis- 
cuits, place them upon a tin, and bake them for ten 
minutes in a slow oven. Grlaze the tops before thej 
are cold. 

GELlfeE DE BAR.* 

Take two quarts of fine ripe currants, red or white, 
cut tbem gently from tbeir stalks with a pair of 
scissors, and carefully extract the pips with a quill. 
Have ready a pound and a half of loaf-sugar boiled 
with water to a strong syrup, throw in your fruit, 
skim well, and boil for ten minutes. 

RASPBERRY PASTE.* 

Take a pint of fresh raspberries, a pint of raspberry 
juice, and a pint of currant juice. Put all together 
into a stewpan, and simmer it down to a thick syrup. 
Add to it a pound and a half of finely powdered loaf- 
BUgar, and stir it over the fire until it is sufficiently 
thickened ; then put it into biscuit moulds or upon 
slates, place them in a slow oven, and when dry dust 
them over with sifted sugar. 

MARMELADE DE CERISES.* 

Stem and stone some ripe cherried, reduce them by 
flimmering them over a slack fire ; then add sugar in the 
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proportion of two-thirds the original weight of fruit. 
Stir it over the fire until it is pretty stiff, and put it 
into pots or moulds for use. 

COMPOTES 1 LA MODE. 

Halve some ripe greengages, peaches, or apricots, 
and take out their stones, arrange the fruit in a 
dessert-dish, pour a thick sugar syrup upon it, and 
immediately before serving heap up a good handful 
of powdered loaf-sugar in the middle. 

COMPOTE DE GROSEILLES. 

Take a pound of either red or white currants, let 
them be ripe and choice fruit ; strip them from their 
stalks, and throw them into a strong syrup of sugar 
and water. Let them simmer for four or five minutes, 
dish them, and pour the syrup upon them when it is 
somewhat cool. In France the pips are dexterously 
removed before the fruit is dressed; this method 
greatly enhances the elegance of the compote, but 
very few English cooks would devote themselves to 
the performance of so tedious a process. If half 
raspberry juice and water be employed instead of 
water alone the preparation is rendered considerably 
more delicious. Slack currants make an excellent 
compote when stewed with cider. 
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COMPOTE DE FRA5IB0ISES. 

Take a quart of either red or white raspberries, 
carefully stem them without bruising the fruit ; place 
them in a stewpan, and pour upon them a boiling 
syrup made with a pound of loaf-sugar and half a pint 
of water, put them over the fire, and let tjiem just 
come to a boil ; withdraw them, and when cool enough 
put them into your compotier, and pour the syrup 
over them. 

COMPOTE OF GREENGAGES. 

Boil in a pint of water a little grape juice or vine- 
gar, take your greengages and prick them with a coarse 
needle, throw them into the water, let them boil up, 
then take them out and throw them into cold water. 
Make a strong syrup ; when it boils put in your 
plums, simmer them for about five minutes, arrange 
them in a dessert-dish, reduce the syrup, let it cool, 
and pour it over the fruit. 

BLACK, RED, OR WHITE CURRANT JELLY.* 

•Slightly bruise your fruit, and put it in a jar, place 
this in a cool oven, and pour off the juice as it collects ; 
strain it through fine muslin, and put weight for weight 
of fruit and sugar, boil and skim it until it is of the 
proper thickness. Put it into glasses or moulds as 
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preferred. Eed or white raspberry jelly is made in 
the same way. 

CERISES GROSEILLiES. 

Take a pint of ripe cherries, cut off the stems to 
within an inch of the fruit, prick them with a needle, 
and sift over them half a pound of powdered sugar. 
Let them stand a night. Dissolve a pound of loaf- 
sugar in a pint of currant juice ; when it boils put in 
the cherries, and simmer them gently for a few mi- 
nutes, take them out with a skimmer, boil down the 
Bjrup until it is very thick, pour it over them, aad 
serve as required. 

MELANGE DE FRUIT. 

Take a pint of the strained fresh juice of either 
currants or raspberries, put it into a saucepan with 
three-quarters of a pound of early apples pared and 
cored. Do this over a gentle jBre until the mixture is 
tolerably thick, then add a pound of refined sugar, 
stirring well to prevent its sticking. Let it simmer a 
quarter of an hour. Pour it into a mould, and when 
cold turn it out, and decorate the dish with halved 
blanched almonds, or pieces of good firm fruit jelly. 
When once this has been cut at dessert, and it is not 
advisable to introduce it again in a mutilated form, it 
can be served in the guise of a decoration to other 
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duheSy or as a sweetmeat cat into large diamond- 
shaped pieces. Apricots with white currant juice, 
peaches or nectarines with grape juice, or quinces, 
damsons, &c^ with cider, are equally good in this way. 

MASMELADE DE FBAMBOISES.* 

Stem and mash jour fruit, which should be quite 
ripe ; pass it through a sieve, add ten ounces of loaf- 
sugar to each pound of pulp, put it into a preserving- 
pan, and boil it down until it is of the proper con- 
sistency ; place it in pots or moulds, and cover it down 
dose. Strawberries also make a good marmalade in 
a similar manner. 

NOIX CONFITES AU SUCBK* 

Take your young green walnuts when they are 
tender enough to prick with a pin ; pare them, and put 
them into salt and water. Prepare some sugar by 
boiling it until it blows. Drain the nuts, throw them 
into the boiling syrup ; retire them from the fire, put 
them into a pan, and let them remain till next day. 
Soil up the syrup again, pour it over the nuts, and let 
them stay as before. Eepeat this again, and then 
place them in pots, or dry and glaze them to serve as 
a candy. 
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PRESERVED NECTARINES.* 

Split your nectarines, and stone them, cover them 
with powdered loaf-sugar, in the proportion of weight 
for weight. Let them stand thus for a day or two ; 
drain them from the sugar, boil the latter, and skim it 
until it is clear, put in the fruit, and when it is sofb 
enough take it from the fire, and let it remain in the 
syrup until the following day ; then put it into pots, 
reboil the syrup and pour it over ; or, if you intend to 
candy the nectarines, boil the syrup to a caramel, and 
dip the fruit in it until it is well coated, dust dry 
sugar over it, and keep in a cool place. 

CURRANT PASTE OR CHEESE.* 

Strip your fruit from the stalks, and place it over 
the fire for a quarter of an hour in a stewpan. Pass 
it through a sieve, boil it another quarter of an hour, 
add a pound and a half of finely powdered loaf-sugar 
to each pint of pulp, stir it over the fire for five 
minutes longer, and make it into any form preferred. 
Dry slowly in a very gentle oven, and dust it with 
sifted sugar. 

GttEE DE CERISES.* 

Choose some perfectly ripe cherries, bruise them 
well, and place them to strain through muslin ; add a 
pint of sugar to each pint of juice. Place it upon 
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the fire, simmer it slowly, skioi and stir it well, 
and when thick enough put it into your glasses or 
moulds, and cover it with brandied pap^. 

GLACES AUX ABRICOT& 

StoDe your apricots, pulp them through a sieve, put 
to them an equal weight of clarified sugar, and to each 
pound of this composition add half a dozen blanched 
apricot kernels infused for two hours in the juice of a 
lemon and a little water. "Work well together, put it 
into the ice-pot, and freeze it gradually. 
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AUGUST. 



Dessebt fob Six ob Eiqht Persoiis. 

Basiosts of fresh fraits or flowers tastefully arranged 
to decorate the middle of the table. 



Gros biscuit h conper: nun's 

cake. 
CrSme foaett^e. 

Two compotes, viz. 

Compote de cassis. 
Compote de abricots. 

Two assiettes mont^es gamies de 
bonbons. 

Two assiettes gamies de petit 
four. 

Massepains h la Fr8n9ai8e. 
Macarons d^amandes. 



Two assiettes garnies de mar- 
melade. 
Greengage marmalade. 
Nectarine marmalade. 

Pour assiettes de fruits crnSk 
Apples: peaches. 
Strawberries : goosebeiries. 

Two assiettes gamies de pate de 

fruit. 
Clear currant biscuits. 
Raspberry biscuits. 

Almonds and raisins, cerises^ 
groseill^es, gaufres, fruit sa- 
lads, candelabra, &c. 



Desbert fob Eight or Twelve Persons. 

Handsome vases of flowers or baskets of firuit, &c, 
to be placed in the middle of the table. 
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6108 biacDit k oonper: Prnasum 

cake. 
GUces mn cassis. 

Four assiettes gamies de petit 
four. 

Hacarons anx flean d'oranger. 
P&te croqnante k Tltalieiuie. 
Oroqnignoles k Tlmp^iale. 
Hacarons an riz. 

Four compotes, viz. 

Compote de pSches. 
Compote de pnmes. 
Compote de bmgnons. 
Compote de mures k la mode. 



Four assiettes gamies de fruits 

frais. 
Greengages: cherries. 
Apricots: peaches. 

Four assiettes gamies de candis. 
GroseiOes en grappes. 
Flenrs d^oranger. 
Ecorce de citrons. 
Prunes an caramc^ 

Stone fruits k TEspagnole, pre- 
served ginger, burnt almonds, 
melange de firuit, figs, raising, 
fruit biscuits, marmalades, 
fruit jellies, flambeaux, pre- 
served nuts, sugar baskets, 
olives, &c. 



Dbsskrt fob Twislvb OB Eighteen Pebsonb. 

The centre of the table decked with an 6pergne, or 
corbeilles of flowers and fresh &uits among groups 
of figures, candelabra, or other articles of ornament. 

Grosbiscuitkcouper. Pound.cake. 
Grosse glace moul^e et panach^ 

Two f romages k la creme. 
Glacis aux abricots. 
Glacis de cr^me k la pSche. 

Four compotes, viz. 
Compote de melon. 
Compotes d*ananas. 
Compote de cerises. 
Compotes de pSches k la mode. 

Four assiettes gamies de petit 
four. 
Biscuits d^amandes. 



Ratafias. 

Biscuits au chocolat. 

Croquantes k la Russe. 

Four assiettes gamies de fruits 

cms. 
Currants: mulberries. 
Gooseberries: strawberries. 

Four corbeilles de fruits frais 
mel^s. 
Melon, pine-apple, grapes, plums, 
nectarines, pears, figs, peaches, 
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Four assiettes diverses. 
Mixed marmalade. 
Preserved nectarines. 
Salad of peaches. 
Preserved greengages. 

Four assiettes mont^es gamies 
de bonbons, drag^es, pralines, 
pastilles, &c. 

Dates, citron chips, nougat. 



petites gnirlandes, filberts, 
petits baisers, bfttons sucr^s, 
confitures k la Yalencienne, 
plaisir, frait cheese, four ca- 
rafes of iced water, four sugar 
baskets, two containing sugar 
perfumed k la vanille or k la 
rose. 



Owing to the fixed objection many people have to 
eating raw &uit, compotes may be looked upon as 
absolutely indispensable to our desserts, and they are, 
besides, as essential to the effect of an entertainment 
as they are agreeable to the palate; nothing could 
look better or more alluring than a dish of tender 
luscious fruit bathing in a rich jelly-like syrup ; the 
proper consistency of the latter, and the good colour 
of the former, constitute the material points of a suc- 
cessful compote, and those fruits whose attractive hue 
£a.des by cooking, such as some sorts of cherries, &c., 
should have the addition of a colouring, or fresh-fruit 
juice, to render them of more pleasant aspect. The 
literal meaning of the word compote is a fruit stew, 
80 we need scarcely reiterate the injunction to dress 
your compotes very slowly ; the syrup should be kept 
quite scalding hot the whole time the fruit is being 
converted into a compote, but should never be suffered 
to boil. In aU cases the syrup ought to be carefully 
skimmed, and when once it is poured over the fruit 
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tlie compote should he placed in as cool a place as 
possible, to prevent unnecessary evaporation of the 
flavour of the firuit which ensues when it grows cold 
gradually. Some fruits require to be immersed in 
veiy cold water after being first scalded preparatory 
to stewing. Gliese are most particularly the softer kinds 
of stone fruit, such as apricots, peaches, and plums, 
which need to be hardened and fixed, or they would 
tecome a mere marmalade by simmering in the ayrup. 
In the winter-time any preserved whole fruit is 
available for a compote, if. a sufficient quantity of 
water be added to the syrup, and this with the firuit 
stewed slightly till the too great sweetness of the 
fruit is generalised by gentle infusion in the diluted 
syrup. 



1. Nnn's cake.* 

2. Prussian cake.* 

3. Compote d'abricots. 

4. Compote de p^clies. 

5. Compote de melon. 

6. Compote de pnines. 

7. Greengage marmalade.* 

8. Mixed mannalade.* 

9. Apricot paste.* 



10. lUiurmelade de pSches.* 

11. Cnnant cakes.* 

12. Morello cherries in brandy.* 

13. Pommes k la Portugaise. 

14. Salade de p6ches. 

15. Marmelade d*abricots.* 

16. Stone fruits ^ TEspagnole.* 

17. Greengage plums au sucre.* 

18. Glaces au cassis. 
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NUN'S CAKE.* 

Take one pound of tlie best flour well dried, twelve 
ounces of loaf-sugar beaten and sifted, mix them to- 
gether, and place them before the fire while you beat 
a pound of butter to a cream ; then take the whisked 
yolks of nine fresh eggs, and the whites of four beaten 
separately, put them with the butter, add a spoonful 
of rose-water, well mix these ingredients, gradually stir 
in your flour and sugar, and one ounce of caraway- 
seeds. Put it into a buttered hoop, and bake it an 
hour. 

PRUSSIAN CAKE.* 

Beat separately the whites and yolks of seven eggs, 
add the grated rind of a lemon and its strained juice, 
a pound of beaten and sifted loaf-sugar, and half a 
pound of sweet almonds blanched and beaten to a 
paste with the addition of two spoonfuls of rose- 
water. Mix these things very well together, and when 
the oven is quite ready, lightly stir in half a pound of 
dried flour, put it into a mould or hoop, and bake it 
for an hour in a moderately heated oven. This cake 
may be iced with a thick sugar icing if preferred. 

COMPOTE D'ABRICOTS. 

Take ten fine ripe apricots, prick them with a pin, 
and throw them into boiling water, and then into cold 
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water; peel them, take out the stones, and extract the 
kernels. Boil down half a pound of the best loaf- 
sugar with enough water to make a sjrup ; put in 
your apricots, and do them very gently for five minutes. 
Take them up, arrange them in a compotier, add the 
bhmched kernels, reduce the syrup, and pour it oyer. 

COMPOTE DE PfiCHES. 

If you hare not enough peaches to make a hand- 
some dish of whole fruit you may cut them in half 
and stone them, using the blanched kernels as an ad- 
dition. Should you, however, be provided with an ample 
number, they are better dressed whole, extracting the 
stone or not at discretion. 

Scald the peaches for a few minutes, and then 
plunge them into cold water, remove the skins, and 
lay the fruit in a preserving-pan with a breakfast-cup- 
ful of water, a little currant or other juice to add 
colouring, and twelve ounces of refined white sugar. 
Do them very slowly, and when tender put them into 
your dish, boil down the syrup, let it cool, and pour it 
upon the fruit. 

COMPOTE DE MELON. 

Cut a good sized melon into rather thick slices, take 
away the rind and the seeds, divide each slice into 
square pieces, then round them so as to resemble large 
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apricots. Prepare a strong syrup of sugar and water, 
throw in your melon, withdraw it from the fire, cover 
it down close, and let it remain some time to infuse; 
then let it come quickly to a boil, take it up, arrange 
it in your glass dessert-dish, skim and reduce the 
syrup, and when a little cooled pour it pver the 
fruit. 

COMPOTE DE PRUNES. 

Take of any kind of ripe plums sufficient to make 
a good sized dish. If you purpose to have them stoned, 
remove the stone as carefully as you can from the 
stem end of the fruit. Should the plums be of a large 
kind they should be first scalded, and afterwards im- 
mersed in cold water; small fruit may at once be 
placed in an earthen pipkin with a syrup made with 
their weight of loaf-sugar, a wine-glassful of white 
brandy and enough water to float them in. Do them 
as slowly as possible, and as soon as they are tender 
place them in your compote dish, and pour over them 
the syrup when cooled. 

GREENGAGE MARMALADE.* 

Put your stoned fruit into a jar, and bake it until it 
will pulp easily. Pass it through a sieve, and to every 
pint of pulp add twelve ounces of fine loaf-sugar ; boil 
it down until it is of the required thickness. Put it 
into small pots to keep. 
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MIXED MAEMALADE .♦ 

Take a pint each of the pulp of red or white cur- 
rants, raspherries, cherries, and strawberries ; add four 
pounds of highly refined lo^f-sugar, and boil it gently I 

for twenty minutes. Put it into glass moulds for use. 
Plums, pears, and apples in equal quantities first baked i 

and afterwards pulped and boiled down together with 
sugar make an excellent marmalade ; the kernel of the 
pliuns may be blanched and added. 

APRICOT PASTE OR BISCUITS.* 

Stone some very ripe apricots, and put them into a 
preserving-pan with a small quantity of water ; when 
they are tender, mash them well, pass them through a 
sieve ; weigh the pulp, and allow the same weight of 
the best loaf-sugar. Place it upon the fire, and stir 
it until it is very stiff, then place it in shallow tin 
moulds,^ or shape it into biscuits ; dust powdered sugar 
over, and dry slowly. 

MARMELADE DE PfiCHES.* 

Stone some ripe peaches, mash them, and pass them 
through a sieve. To every pound and a half of pulp 
add one pound of loaf-sugar ; put it into a preserving- 
pan, and simmer it till it is thick enough. Place it in 
pots or moulds, and cover with brandied paper and 
wetted skin. 
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CURRAJSrr CAKES, CLEAB * 

Strain some fresh currant juice through a gauze 
sieve, put eighteen ounces of the finest loaf-sugar in 
powder to every pint of juice. Put it into a preserv- 
ing-pan over the fire and stir it until it nearly boils ; 
skim it carefully ; withdraw it from the fire, and put 
it into small shallow trays, which should be first rubbed 
over with greased muslin. Keep them in a dry warm 
place till they will turn out of the moulds, then place 
them in a very slack oven to harden. Put them be- 
tween paper to pack them for use. 

MORELLO CHERRIES IN BRANDY.* 

Cut off half the stalks of your cherries, prick them 
with a needle, and put them into a bottle. To each 
pound of fruit put twelve ounces of the best sugar- 
candy, and fill up with pale French brandy. Black 
currants are also done in this manner. 

POMMES 1 LA PORTUGAISE. 

Pare seven or nine small apples, halve them, scoop 
out the cores, and fill the hollows thus made with 
some quince marmalade, put the halved apples to- 
gether again, lay them in a baking-dish, strew them 
well over with pounded loaf-sugar, and pour into the 
dish half a pint of claret. Place them in an exceedingly 
slow oven, and let them stay until they are thoroughly 

I 
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tender. Arrange theni in a deBsert-disb, and when 
cold strew more eugar plentifully upon them. Apricot 
or peach marmalade may be employed instead of the 
quince. Fears thus treated are excellent. 

SALADE DE P£CHES. 

Take the skin from three or four ripe peaches, cut 
them in slices, removing the stones, arrange them in 
a glass dish, decorate with the blanched and halved 
kernels, strew some powdered loaf-sugar thickly over, 
and moisten with either white brandy or yin de Cham- 
pagne. The remainder of a pine-apple or melon may 
be thus sent to table. 

MARMELADE D'ABBICOTS.* 

Stone and cut up your apricots, blanch the kernels, 
and put them with your fruit. To each pound of 
apricots add twelve ounces of fine loaf-sugar put all 
together in a preserving-pan, stir it well over a mode- 
rate fire, and when it begins to detach itself pour it 
into small pots or glasses, and cover it with brandied 
paper and skin. 

STOKE FBUITS k L'ESPAGKOLE.* 

Take either plums, apricots, small peaches, or 
damsons, prick them very well with a needle, and 
completely cover them with the best brandy. Let 
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them steep in tliis *for ten days, then drain them, and 
pour upon them refined sugar boiled to almost a 
candy height, and tie it well down. 

GREENGAGE PLUMS AU SUCRE,* 

Prick your fruit with a fork and throw it into 
boiling hot water, take it out and put it into cold 
water, drain it, and put it into a preserving-pan with 
sugar that has been boiled until it snaps, turn all into 
a pan, and after twenty-four hours again boil the 
sugar and pour it upon your plums, repeat this once 
more, and then give your fruit a boil up in the syrup ; 
as soon as they are sufficiently cold, put them into 
pots with the syrup poured over them. Peaches and 
apricots are preserved in the same manner. 

GLACES AU CASSIS. 

Stem eighteen ounces of ripe black currants. Put 
one pound of double refined sugar into a basin, and 
bruise your fruit in a sieve, letting the juice run upon 
the sugar ; add the strained juice of four lemons, and. 
mix all well together. Put it into your ice-pot and 
ice it. 
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SEPTEMBER. 



fo«r asBxettes monies garniea de bonbona and pal 



Gros biscuit 2i couper: Scotch 

cake. 
Glaces au mdoiL 



I ^®" assiettes gamies de petit 
four. 



Four compotes, viz. 
Compote de raisin. 
Compote de melon. 
Compote de mures. 
Compote de pgches. 

Two corbeilles gamies de fruits 

frais. 
CorbeiUe de prunes, 
Corbeille de cerises. 



Biscuits de Naples. 
Massepains k P Arabe. 
Touwns de diflR^rentes couleuis. 
Meringues aux amandes. 
Two assiettes gamies de Mar- 
melade. 
Marmelade de verjus. 
Marmelade d*ananas. 

Damson cheese, raising, batons 
sucr^s, almonds and raisins, 
I nuts, iced water, &c. 



Dessbrt for Eight or Twelve Pbbsoks. 
Plateau in the middle of the table decked with 
baskets of flowers, ornamental pastillages, pieces of 
porcelain, groups of figureis, &c. 
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Gros biscuit ^conper: Bordeaux 

cake. 
Fromage ^ la ChantiUy. 

Four corbeilles de fruits frais. 
Corbeille de pommes. 
Corbeille de poires. 
Corbeille de noix melees. 
Corbeille de raisin. 

Four compotes, viz. 
Compote of damsons. 
Compote of Morello cherries. 
Compote of pippins. 
Compote de poires k la Cardi- 
nale. 

Four assiettes diyerses. 
Gel^e de mures. 
Pftte de veijus. 



Fruit k Teau-de-vie. 
Salade de melon. 

Four assiettes gamies de petit 
four. 
Biscuits souffles. 
Croquants k la Y^suve. 
Massepains k la Duchesse. 
Croquignoles k la Parisienne. 

Four assiettes mont^es gamies 
de bonbons, drag^es, pralines, 
caramels, &c. 

Les quatre mendiants, ratafias, 
preserved ginger, burnt al- 
monds, fruits candis, petits 
baisers, pastilles, fruit perl^, 
four sugar-baskets, candelff. 
bra, &c. 



Dessert fob Twelve or Eiohteen Persons. 
In the centre of tlie table a surtout or dormant de- 
corated with candelabra, ^pergnes, or corbeilles of 
flowers: figures or pieces of ornamental plate. At 
the comers four baskets of fresh fruits. 



Basket of peaches, plums, &c. 
Basket of black and white 

grapes. 
Basket of pine-apple, filberts, &c. 
Basket of melon, choice pears, 

&c. 
Gros biscuit h couper : Portugal 

cake. 
Nesselrode cream. 
Two fromages glacis. 



Four compotes, viz. 
Compote de poires blanches. 
Compote de coings. 
Compote de prunes. 
Compote de lazaroles. 

Four assiettes gamies de petit 

four. 
Biscuits de Rheims. 
Pain de Prusse. 
P&te d^amandes croquante. 
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Macarons souffles. 

Pour assiettes direrses. 
Confiture de figuea. 
Gel^e de pommes. 
Mures an natureL 
Gel^e de groseiUes. 

Four assiettes garnies de noix 

fraiches. 
Noix de Brasil. 
ISToiflettes anglaises. 



AreUines d'Hollande. 
Amandes en coquille. 

Foor assiettes mont^es garnies 
de candiS) f mits 8e<!8, pralines, 
petites guirlandes, &c. 

Dates, figs, citron chips, biscnits 
de fruit, marmalades, fruits 2i 
la Yalencienne, Indian pre- 
serves, flambeaux, sali^res, 
sucriers, &c. 



AltHough not strictly proper, I have been induced 
to sacrifice my scruples by sanctioning the introduc- 
tion of the English cake, as well as allowing olives 
at our desserts, but my liberal tendencies will upon no 
account extend to the toleration of blanc-mangers made 
with all manner of materials, jellies of doubtful origin, 
suspiciously-compounded creams, and questionable cus- 
tards ; any of these, even if of honourable extrac- 
tion, cannot be considered as quite eligible for the 
dessert-table; but when they owe their derivation to 
rice, oswego, isinglass, calves'-feet, or other gelatinous 
substances, they are only fit for presentation at a 
luncheon or a supper. No jellies but those of fruit 
should be allowed at dessert: no real or fictitious 
blanc-mangers; no custards, be they ever so legiti- 
mately prepared ; no crimes d'entremets, unless they 
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be iced, with the exception of a Chantilly cream or a 
creme fouettee. The latter is made in the subjoined 
manner: 

Dissolve one gunce of powdered gum-arabic in a 
little new milk, put it with a quart of sweetened cream^ 
and whisk it until it has a fine head of froth ; remove 
this as it forms, and put it into a sieve; continue 
beating the remainder till all the cream is converted 
into froth. Arrange it in your dish,, giving it the form 
of a pyramid, and decorate it if approved of by placing 
upon it pieces of candied fruits, sweetmeats, &c. The 
flavour of this cream can be varied by previously in- 
fusing in it either two ounces of bruised coffee, or one 
ounce of scraped chocolate, a little vanilla, orange- 
flower water, or a glassful of rum, eau-de-vie, &c. The 
expressed juice of fresh fruit, or a little syrup of any 
kind, may be likewise employed at pleasure. 



1. Bordeaux cake.* 

2. Scotch seed cake.* 

3. Compote of Morello cheiries. 

4. Compote d'ananas. 

5. Compote of damsons. 

6. Compote de raisin. 

7. Apple jelly.* 

8. Concombresconfitsaasucre.* 

9. Baisin^.* 



10. Mulberry jelly.* 

11. P4te de verjus,* 

12. Preserved golden pippins.* 

13. Damson cheese.* 

14. Grapes in brandy,* 

15. Marmelade d'ananas,* 

16. Confiture de figues.* 

17. Fruit preserved in brandy.* 

18. Glaces an melon. 
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BORDEAUX CAKE.* 

Beat separately the yolks and whites of twelve eggs, 
mix them together, add to them a pound of loaf-sugar 
in powder, a pound of butter worked to a froth, and 
half a pound each of dried wheaten flour and potato 
fecule. Bake for an hour in a circular tin. The next 
day cut it into slices horizontally, and spread each 
slice with apricot and pine-apple marmalade alter- 
nately ; lay the slices upon each other, arrange some 
dried fruits upon the last slice, sift sugar over it, and 
place it in an oven for ten minutes. When cold, serve. 

SCOTCH SEED CAKE * 

Beat to a high froth the yolks of six and the whites 
of four eggs ; add loaf-sugar in powder four ounces, 
and butter worked to a cream four ounces, a teaspoon- 
ful of mixed spice, and another of caraway-seeds, four 
ounces of sweet almonds beaten to a paste, with the 
addition of a little laurel water to prevent them turn- 
ing oily; half a pound of candied orange-peel not cut 
too small, twenty ounces of flour, and enough brandy 
to make it of the proper consistency. Mix well, and 
bake for one hour in rather a brisk oven. 

COMPOTE OF MOBELLO CHERRIES. 

Take a pound of Morello cherries, cut off the stalks 
to within half an inch of the fruit ; lay the cherries in 
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enougH water to cover them, add six ounces of lump- 
sugar, and let them simmer for not more than five 
minutes. Take them up with a strainer, put them 
into your dessert-dish, reduce the syrup, pour it upou 
the fruit, and add two dessert-spoonfuls of French 
brandy. Set it in a cold cellar to cool quickly. 

COMPOTE D'ANANAS. 

Peel a very ripe pine-apple, cut it into thin slices, lay 
them to soak in a thick sugar syrup first boiled and 
allowed to grow cold ; cover them closely down, and 
when they have infused some hours, arrange them in 
your compotier, and pour the syrup round them. 

COMPOTE OF DAMSONS. 

Boil down a pint of cider and eight ounces of loaf- 
sugar until a syrup is formed, then add a pint of large 
ripe damsons. Simmer them very gently for ten mi- 
nutes, then put them into a dish, further reduce the 
syrup, and throw it over the fruit. Some cooks prefer 
having the damsons stoned, and the blanched kernels 
added to the compote. 

COMPOTE DE RAISm. 

Take a pound of grapes, white or black, with a sharp 
knife open them at the side, and take out the pips. 
Place the grapes in an earthenware stewpan, with 
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enough water to cover them. Fat a few yine-leaves 
on the top, and let them come to a boil very slowly ; 
then take them up, add half a poimd of loaf-sugar to 
the liquor, boil it down to a sjrup, skim it, replace 
the grapes, add a glass of eau-de-vie. Let it come to 
a boil, take out the grapes, and put them and the 
syrup into a glass dessert-dish. 

APPLE JELLY.* 

Peel and cut up your apples, and place them in a 
good deal of water with the juice of two lemons. Boil 
down until the apples are quite boiled to pieces and 
the water is reduced to a third of its former quantity. 
Pass it through a very fine gauze sieve, and to every 
pint of the juice add a pound of loaf-sugar. Boil it 
until it is a stiff jelly. 

COI^rCOMBRES CONPITS AU SUCRE.* 

Take two white cucumbers of a medium size, cut 
them into slices but do not peel them, put them into 
a sieve and sprinkle them with sugar ; let them drain 
for a night ; repeat this twice. Boil down an ounce of 
bruised ginger in a pint of water until the latter is 
reduced to half ; strain the liquor through muslin, and 
put to it a pound of refined sugar. Boil it to a syrup, 
let it cool a little, then pour it upon your cucumbers, 



8£f TEHBEB. 123 

which you have placed with the strained juice of two 
lemons in a basin. Next day boil and skim the syrup 
again, and pour it upon the cucumbers aa before ; do 
this three times, the last time boiling the syrup till it 
snaps. Put the preserve into pots and use it as it is, 
or dry and candy it. If small cucumbers be employed, 
they should be pricked with a needle and not cut up. 

EAismifi.* 

Take some fine ripe grapes, pick them from their 
stalks and place them in an oven until they will pulp 
easily ; press the juice through a sieve, put it into a 
saucepan without any sugar, simmer it down tiU it is 
reduced to one half, then add to it either pears, apples, 
or quinces, pared, cored, and quartered, boil for five 
minutes, remove the fruit, further reduce the syrup 
till only a fourth of the original quantity remains.' 
Pour it over your fruit in jars, tie them down, and use 
the preserve as wanted. 

MULBEERY JELLY.* 

Mash your fruit, press it through a sieve, put it 
into a preserving-pan, and reduce it ; to each pound of 
the juice add twelve ounces of loaf-sugar ; boil it until 
it gives way from the sides of the pan, and put it into 
small moulds. This is a favourite jelly in Italy. 
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PlTE DE VERJUS.* 

Take some quite ripe grapes, pick them from their 
stalks, and place them in a stewpan over the fire with 
half their weight of chopped apples. Stir them about 
until thej are soft, then press all through a sieve. 
Put it into a preserving-pan, reduce it, and add the 
same weight of sugar highly refined. Stir it over the 
fire until it is thick ; laj it in shallow moulds. Place 
it in a slack oven, and when dry dust sugar over it. 

PRESERVED GOLDEK PIPPINS.* 

Pare, core, quarter, and boil to a pulp with water a 
quart of golden pippins, pass them through a jelly- 
bag. Boil the rind of a Seville orange in plenty of 
water until it is quite soft, slice it, and add it to your 
apple pulp. Peel and core twelve choice pippins. 
Boil down two pounds of loaf-sugar with a little water, 
skim it, and put in your pippins ; boil pretty fast until 
the sugar is almost a candy, then add the jelly and 
orange-peel ; squeeze in the juice of a lemon, simmer 
all till the syrup looks dear, and put it into a mould 
or into pots to keep. 

DAMSON CHEESE.* 

Stone your fruit, blanch the kernels, and put them 
and the damsons into a baking-jar, bake it in a mode* 
rate oven until it is considerably reduced, then put it 
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into a preserving-pan over the fire and keep stirring 
until it is Well thickened ; add a pound of loaf-sugar to 
each quart of pulp, boil it to a candy, then turn it into 
shallow moulds, and dry gradually. This will keep 
well. Black currants done in the same way are ex- 
cellent. 

GRAPES m BRANDT.* 

Put some small bunches of very sound grapes into 
a wide-mouthed bottle, add to them half their weight 
of fine loaf-sugar in powder, and fill them up with the 
best white brandy. 

MARMELADE D'AKANAS.* 

Take the flesh of a good-sized pine-apple, cut it up 
small, and put with it an equal weight of powdered 
loaf-sugar. Let it infuse until the following day, then 
put it in a preserving-pan and stir it over a clear fire 
until it is sufficiently thickened. Put it into a mould 
to keep. 

CONFITURE DE FIGUES.* 

Choose some mature, but not over-ripe figs, place 
them with a little alum in some spring water. Put 
them over the fire, and when the water is scalding hot 
take them up and lay them on a cloth to dry ; then 
put them into a basin, and pour upon them a very 
thick syrup of loaf-sugar boiled with water. Let the 
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figB infuse till the next daj, then strain, off the symp, 
boil ity and again pour it upon the figs ; do this thrice. 
Put jour fruit into small pots, or take them singly, 
dust them witH sifted sngar, and dry them slowly. 

FRUIT PRESERVED IN BRANDT.* 

The larger kinds of stone &uit maj be stoned and 
scalded in plain water until they are soft, then drained 
and placed in bottles with their weight of sugar-candy 
and double the weight of white brandy. Pears and 
pippins may be scalded, peeled, cored, and served in 
the same manner. 

GLACES AU MELON. 

Peel an average-sized melon, remove the seeds, cut 
the flesh into thin slices, bruise it and pass it through 
a sieve: to each pound put the juice of a lemon 
strained through muslin, and twelve ounces of double 
refined loaf-sugar. Let it stand awhile ; work it well 
together, and put it into your ice-pot and ice it. 
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OCTOBER. 



Dessert fob Six or Eight Persons. 
EiiOWEES, fruit, figures, or candelabra in the centre 

« 

of the table. 



Gros biscuit h couper: Sultana 

cake. 
Grosse glace k Tananas. 

Four compotes, viz. 

Compote d'^pine-vinette. 
Compote de poires. 
Compote de grenades. 
Compote de n^fles. 

Four assiettes gamies de petit 
four. 

French macaroons. 
Biscuits aux marrona* 



Meringues farcies; 
Biscuits au riz. 

Two corbeiUes of fresh fruits. 
Oranges: figs. 

Four assiettes diverses. 
Bullace cheese. 
Marmelade d'abricots. 
Gel^ de cerises. 
Almond paste. 

SucrerieSi gaufres, burnt al- 
monds, French prunes, guara 
jelly, nuts, preserved ginger, 
&c. 



Dessert fob Eight ob Twelve Pebsoss. 

Middle of the table : a stand adorned with objects 
of art, epergnies, flowers, fruit, &c. 
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Grofl biBcait k conper : Pistachio 

cake. 
Fromage glac^. 

Four compotes, viz. 
Compote d'ananas. 
Compote de pdches. 
Compote de pommes k la Porta- 

gaise. 
Compote de marrons au rhnm. 

Two corbeilles de frnits cms. 
Corbeille de raisin. 
Corbeille de pommes. 

Pour assiettes gamies de petit 

fomr. 
Petit pains de Turin. 
Biscuits k Torange. 
Massepains an chocolat. 



P&te k la Hollandaise. 

Four asnettes diverses. 
Orange or lemon paste. 
Marrons glac^ 
Barberries in bunches. 
Marmelade de prunes. 

Four assiettes gamies de bon- 
bons, petites pastilles, &c 

Orange jelly, pistachio nuts, lea 
quatre mendiants, petites guir- 
landes, dates, drag^es, olives, 
confitures k la Yalencienne, 
candies, plaisir, petits baisers, 
confiture of golden pippins, 
iced water, sali^res, baskets of 
sugar, flambeaux, &c. 



Dessebt fob Twelve ob EioEnauEir Pebsons. 

Centre of the table embellisbed with ornamental 
plate, porcelain, statuary, or candelabra. 



Four corbeilles of mixed f raits. 
Plums, pears, oranges, lemons, 

apples, gfapes, service berries, 

nuts. 

Two grosses glaces moulds. 
Gros biscuit k couper : Genoese 
cake. 

Fromage de Gmy^re. 

Four compotes, viz. 
Compote de ponmies k la Demi, 
doff. 



Compote de coings. 
Compote d'oranges. 
Compote de pruneaux. 

Four assiettes gamies de petit 

four. 
Pains de marrons. 
Biscuits en caisse. 
Meringues k Tltalienne. 
Macarons de Hollande. 

Four assiettes divenes. 
Ponmies k TAllemandk 
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Confiture de poires. 
Biscuits de fruits. 
Tailladins d'oranges glaces. 

Four assiettes de gel4e8 moul^es. 
Gel^e d'^pine-vinette. 
Ge\4e de bar. 
Gel^e de pommes. 
Gel^e de n^fles. 

Four assiettes gamies de candis. 
Abricots: cerises. 
FIches: tigesd'ang^que. 



Four assiettes mont^es gamies 
de sucreries, &c. 

Marmalades, almonds and rai- 
sins, fruits h Feau-de-Tie, 
marrons grilles, ihiit en sa- 
lade, raisin^, citron chips, 
nougat, grosses glaces pana- 
cb^es, four salt-cellars, four 
baskets of sugar, four carafes 
of iced water, &c. 



I do not pretend to have enumerated all the fruits 
one can call into requisition to increase the variety of 
our desserts ; steam communication with all parts of 
the world now brings us a continual supply of foreign 
fruits almost too numerous to specify, and without 
depending upon these far-fetched productions, any one 
but an English housekeeper would unhesitatingly have 
recourse to the most humble fruits yielded by his 
native land, rather than not display a tempting diver- 
sity of provisions. The Italians, though dwelling in 
a land teeming with horticultural produce, do not 
scruple to present their guests with laurel berries, 
pine almonds, jujube fruit, prickly figs, wild arbutus 
berries, and even make confitures and ices of violets, 
tuberoses, mallows, jonquiUes, elder-flowers, pinks, 
jasmine blossoms, and roses, all of which we should 
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Bcora to employ even in the privacy of a familj re-^ 
past. 

The whortleberries of our woods make an excellent 
compote with the addition of lemon juice ; and the 
smAil American apple, so common in some parts of 
lElngland, forms a most agreeable preserve when treated 
in the same manner as cherries ; and in France a de- 
licious marmalade is prepared from blackberries and 
sloes. But we, who are not a painstaking people, 
would despise the aid of such inferior accessories, and 
unless we can command sumptuous pine-apples or 
costly peaches, often entirely forego the charms of 
variety and contrast which the more humble kinds of 
fruit are capable of creating. 



1. PistacMo cake^ 

2. Sultana cake.* 

3. Compote of bullaces. 

4. Compote d'^pine-vinette. 

5. Amandes, &c., h la royale.* 

6. Pommes k TAllemande. 

7. Marmelade de poires.* 

8. Gd^e dVpine-vinette.* 

9. Marrons glacis.* 



10. Poires confites aa sacre.*^ 

11. Barberries in bunches.* 

12. Bullace cheese.* 

13. French macaroons.* 

14. Biscuits aux marrons. 

15. Meringues ordinaires.* 

16. Marmelade de verjus.* 

17. Barberry cakes.* 

18. Glaces an raisin. 
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PISTACHIO CAKE. 

Seat to a snow the whites of eight eggs, take six 
ounces of pistachio nuts, weighed after thej are 
blanched, chop them rather small, but do not pound 
them ; add them to the eggs, and graduallj dredge in 
twelve ounces of sifted loaf-sugar and four ounces of 
dried flour. "When these things are well mixed, put 
in half a pint of thick cream whisked to a &oth. Stir 
all together, glaze, and bake for an hour. 

SULTANA CAKE.* 

Take a pound of the best sultana raisins, wash, 
pick, and dry them, then soak them for a night in 
brandy. "Work twelve ounces of fresh butter to a 
cream, put with it nine ounces of powdered loaf-sugar ; 
ivhisk the yolks of eight and the whites of four eggs 
to a high froth, mix them with the sugar and butter, 
then put in twelve ounces of dried flour ; beat all tho- 
roughly together, and when the oven is quite ready 
add the sultanas and spice according to taste, stir it 
lightly, and put it into a buttered hoop. Sake it for 
an hour and a quarter. 

COMPOTE OP BULLACES. 

The large kind of bullace plums should be used for 
compotes. Do them very gently in a syrup made with 
half white wine and water and half a pound of sugar 

k2 
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to a pint of fruit. A little cinnamon may be added. 
Serve cold with the syrup poured over. 

COMPOTE D^JfePINE-VlNE'lTE. 

Take a pound of ripe barberries, do not stem them, 
but let them remain in bunches ; boil tHem slowly in 
a strong syrup of sugar and water for seven minutes, 
strain them from the syrup, arrange them in a glass 
dessert-dish, and before pouring the syrup over them 
add to them a small glass of eau-de-vie. This compote 
is greatly improved by the addition of a little jelly, or 
fresh fruit juice, to give colour to the syrup. 

AMANBES, ETC., 1 LA ROTALE.* 

Take half a pound of either blanched sweet al- 
monds, filberts, or pistachio nuts, place them in a 
slack oven or before the fire to dry ; then mix toge- 
ther six ounces of sifbed loaf-sugar, a little spinage 
juice, and the white of an egg. Put in your almonds, 
work them well in the mixture, and arrange them in 
the form of shamrocks or stars on buttered paper. 
Dry them in a cool oven. 

POMMES 1 UAT.LKMANDE. 

Pare and core one pound of pippins, put with them 
six oimces of powdered sugar, a good glass of ILhine 
wine (white), and the strained juice of two good sweet 
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oranges. Simmer this by the side of the fire imtil it 
is pretty thick, then mix with it four ounces of 
apricot or pine-apple jam, and four ounces of blanched 
sweet ahnonds, cut in half or pounded to a paste, as 
preferred. Qive it .a boil up, put it into a greased 
mould, and when quite set turn it into a dessert-dish, 
and garnish it with candied orange chips. 

MAHMELADE DE POIBES.* 

. Put some dressing pears into spring water, and 
simmer them slowly until they are tender ; take them 
up, peel them, and scrape all the pulp away from the 
cores ; to each pound of pulp put twelve ounces of 
loaf-sugar, place it in a preserving-pan oyer the fire^ 
and stir it well until it is quite stiff, then put it into 
pots or moulds. The pears may be slowly baked in- 
stead of being boiled, if more conyenient. 

GEUftE D^fiPnTE-VINETTE.* 

Choose some fine ripe barberries, stem them, and to 
each pound of fruit put twelve ounces of loaf-sugar 
and half a pint of water, put them into a jar or sauce- 
pan, and dress them imtil they are soft ; then press 
them through a gauze sieve, take the juice that is ob» 
tained, and simmer it down until it is thick enough. 
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MARBONS GLAClfeS.* 

Bake, boil, or grill your chemuts, blanch them care- 
fully, and throw them into a syrup of sugar boiled 
until it is a candy. Let them stay a few minutes, 
take them up, and either sift powdered sugar oyer 
them, or dry them as they are. 

POIRES CONFIXES AU SUCRE.* 

Take some smaU dressing pears, which should not 
be very ripe, put them into fresh water over the fire, 
and boil them for about five minutes. Take them up, 
peel, core, quarter, and throw them into cold water. 
Prepare a strong syrup of sugar and water, put in the 
pears afber you have dried them on a cloth ; let them 
simmer for a few minutes, then pour them into a paa 
to become cold. Boil up the syrup again, replace the 
pears in it, simmer them for five minutes, then pot 
them for use. Cochineal may be added, if colouring 
be desired. Quinces may be served in a similar 
manner, and either may be afterwards glazed, candied, 
or simply dried. 

BARBERRIES IN BUNCHES.* 

Put a pound of fine barberry bunches into a pint of 
water, simmer them until they begin to soften ; drain 
them, and to the liquor in which they were boiled add 
a pound and a half of loaf-sugar ; boil and skim it till 
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it is tUcky put in your &uit, and 'when it looks clear 
place it in giasseB, further reduce the syrup^ let it cool 
somewhat, pour it upon the barberries, and tie down 
closely. They can be served glacees^ by first draining 
them from the syrup, dusting them well over with 
sifted sugar, and drying them in a slow oven. 

BULLACE CHEESE.* 

To every quart of bullaces put three ounces of loaf- 
eugar, place them in a jar, and bake them until they 
are soft. Press them through a sieve, and add half a 
pound of powdered sugar to each pound of pulp. Stir 
it over a gentle fire for nearly two hours, put it into 
shallow trays, and when dry sift sugar over it. 

FRENCH MACAROONS.* 

Blanch half a pound of sweet [and one ounce of 
bitter almonds; beat them in a mortar, adding the 
whites of two eggs, and a spoonful of candied orange- 
flowers. Boil down a pound and a quarter of highly- 
refined loaf-sugar and half a pint of water until it 
forms a thick syrup ; add the almonds, stir them over 
a gentle fire until the proper consistency is acquired. 
Four it into a dish thickly dusted over with sifted 
sugar. Form the paste into small balls, place them 
upon sheets of white paper, strew sugar upon them, 
and bake for nearly twenty minutes in a slow oven. 
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These macazooiu are reocmimeiidable on account of 
tlieir le^nifing but few eggs. 

Biscmrs Aux uassoss. 

Elancli and beat to a paste six ounces of Spanish 
chesnuts, add to them the rasped rind of a lemon, a 
pound and a half of povdered white sugar, and the 
whites of ten eggs beaten and strained. Mix all 
thoroughly smooth, and, upon paper, shape it into 
biscuits of anj form you please. Bake them in a Tery 
gentle oren. 

MERIK6X7ES OBDINAISES.* 

Beat the whites of eight eggs until they are a very 
stiff firoth, then mix with them eight ounces of pounded 
and sifted white sugar. When quite a smooth paste, 
place spoonfuls of it upon sheets of paper rubbed with 
a little oil or butter ; put them quickly into the oyen, 
and directly they are sufficiently set retire them and 
press the back of a spoon upon the under side of each, 
so as to make them hollow in the middle; replace 
them in the oven, and when they are perfectly firm 
take them out. Let them grow cold, and fill them 
with marmalade fruit jelly or whipped cream, fasten 
two together by moistening the edges with white of 
egg ; 3^b the outsides also with the egg, roll them in 
siffced loaf-sugar, and let them dry in an airy place. 
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MABMELADE DE VEBJUS.* 

Gf^rapes that are not fine or ripe enough to introduce 
as a dessert fruit make a yery good marmalade. ; Stone 
them and place them in a jar, put them into an oven, 
and when they are soft enough to pulp pass them 
through a sieve, and to every pound of pulp put 
twelve ounces of the finest loaf-sugar. Put it into a 
preserving-pan, and boil it until it is pretty thick. 
Put it into moulds or pots to keep. 

BABBEBET OB CHEBET CAKES.* 

Bruise your fruit and put it over the fire to sofken, 
pass the pulp through a sieve, add an equal weight of 
powdered loaf-sugar, [ stir it oyer the fire till it be 
sufficiently thick, lay it at the bottom of earthen 
baking dishes, put them into a slack oven to dry ; cut 
it into biscuits of what form you please, and dust them 
with sugar.. 

GLACES AU BAISIN. 

Bruise your grapes, which should be quite ripej 
pass them through a sieve, and put to the pulp half its 
weight of clarified sugar. Let it .stand for two or 
three hours ; add to each pound the strained juice of a 
fresh lemon; mix well together, and ice it. 



138 



ZTIBTBOST'S DZ8SVBI SOOK. 



NOVEMBER. 



DSSBERT FOB SiX OB ElOHT PeBSONS. 

« 

Csif TBB of the table : an assiette mont^e gamie de 
bonbons, &c.y or a yase of flowers. 



Grofl biBGuit k conper : cocoa-nut 
cake. 

Two compotes, viz. 

Compote of buUaces. 
Compote of quinces. 

Four assiettes gamies de petit 
four. 

Cup cakes. 

Hassepains aux fruits. 
Petits soufa^s. 
Plaisir. 



Two corbdiles gamies de fruits 

frais. 
Oranges: apples. 

Four assiettes gamies de confi« 

tures, &C. 
Confiture of Siberian crabs. 
Medlar jeUy. 

Marmdade dVpine-vinette. 
Baked i>ears. 

Nougati nuts, drag^es, amandes, 
pralines, figs, raisins, marrons, 
glacis, fruit en salade, cande- 
labra, sugar, salt, &c 



Dbsssbt fob Eight ob Twelve pEsaoNs. 

Middle of the table: a decoration of flowers or 
fruits in baskets upon a plateau, or some handsome 
candelabra, groups of statuary, or pastillages. 



SrOYXMBSB. 
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Gros biscuit k conper: almond 

cake. 
Fromage de Brie. 

Four compotes, viz. 
Compote de marrons k Tltaliemie. 
Compote de poires. 
Compote de pommes k I'Espag* 

note. 
Compote de n^fles. 

Four corbeilles de fmits cms 
md^s. 
Damsons, medlars, walnuts. 
Services, Brazil nuts, winter 

strawberries. 

Four assiettes garnies de petit 

four. 
Biscuits aux pistacbis. 
Portuguese macaroons. 
Massepains k I'Espagnole. 
Biscuits "h la cr6me. 



Four assiettes div^rses* 
F&te de coings. 
Marmelade de pommes. 
Oranges en salade. 
Poires blancbes. 

Four assiettes monte^s gamiea 
de bonbons assortis, dried 
fruits, drag^es, b&tons sucr^s, 

&C. 

Two assiettes garnies de gel^es 

moul^es. 
Gel^ de cassis. 
GeMe de grdseilles frambois^es. 

Cocoa-nut8,marrons grill^ burnt 
almonds, dates, les quatre 
mendiants, raising candied 
orange cbips, biscuits de 
fruits, caramels, pralines, pe- 
tites pastilles, grapes, sucriers, 
sali^res, &c 



Dessbbt fob Twelyb OB Eighteen Pebsozts. 

In the middle of the table an ^pergne of flowers or 
a grande assiette montee, containing bonbons and 
other sucreries. 



Gros biscuit k couper: pound 

cake. 
Pistachio cream. 
Glaces de chocolat k la crSme* 
Fromage de Boquef ort. 



Four compotes, viz. 
Compote d*oranges A Tltalienne. 
Compote de pommes Ik la Demi- 
doff. 
Compote de coings k la Cazdinale, 
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Compote de raisiii iniueat. 
Fonr corbeilleB ganiies de fruits 

Tangier oranges : grapes : ches- 

nnts. 
FSstachio nuts: AmwrifflTi ap- 

Fonr assiettes gamies de petit 
fonr. 

Tonrons de diff^rentes conlenrs. 
Small sponge cakes. 
Biscnits h la candle. 
Fftte de manons. 

Eonr assiettes gamies de f mits 
candls. 

Koix coniltes and glao^es. 
Cerises glao^ 
Bmgnons an carameL 
j^ine-vinette en grappes. 



Fonr assiettes gamies de maiv 

melade. 
Marmelade d'abricots. 
Marmelade d'oranges. 
Kamielade de fhunboises. 
Marmelade de Teijns. 

Fonr assiettes diyerses; 
Morello cherries k Tean^e-vie. 
Salade de ponmies an vin. 
Marrons grille. 
Gel^ d'oranges. 

Almond paste, confitnres k la 
Yalencienne, grapes in brandy^ 
ratafias, petits baisers, pre- 
served g^ger, fignes an sn- 
cre, French pmneS| stewed 
Normandj pippins, petites 
gnirlandesy almonds an nata- 
rel, Barcelona nnts, filberts, 
oranges, peais, flambeanx, sn. 
gar-baskets, salt-cellars, &c. 



When flowers grow scarce, it has been recently con- 
sidered fasUonable to use ferns as a table embellish- 
ment ; but we, in our experience, have been led to look 
upon them in rather a culinarj point of view, from 
constantly haying had them associated with the char- 
cuterie establishments of the Continent, where they 
are employed more as a^fornish than as a decoration, 
BO that we should esteem it about as proper to sport 
a bunch of pot-herbs as to condescend to the class 



irOTSHBBB. 141 

Crjptagamia for tlie ornamentation of our ^pergnes. 
There are, even in England, plenty of evergreens to 
supply the deficiency of flowers ; lustrous box, and 
cherry laurel, myrtle, Cyprus, bay, Boman and Por- 
tugal laurel, cedar, aucuba, arbutus, ilex, &c.; and we 
must be destitute indeed if we cannot command the 
services of some of these to lend freshness to our fruit- 
baskets and variety to our flower-vases, instead of 
being forced to the expedient of using such perishable 
objects of attraction as ferns, though their employ- 
ment is, I own, fully sanctioned by custom. 

Before I leave the subject of dessert arrangements, 
allow me to counsel the discontinuance of the horrid 
practice of permitting the junior members of the 
&mily to invade the room immediately the dessert has 
been placed upon the table ; it is a signal for general 
discomfort; and to subject respectable adults to be 
elbowed out of their positions and disturbed in the 
due possession of their particular appointments by a 
horde of small juveniles, is a misery and an injustice 
which the most infatuated of parents should avoid in- 
flicting upon the friends they pretend to entertain. 
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1. Coooa-aut cake. 

2. Cap cakes.* 

8. Biscuits anx pifltaches. 

4. Small sponge-cakes.* 

5. Fortiigaese macaroons.* 
€. Qnmce paste.* 

7. Compote de mantms k Tlta^ 

lienne. 
S. C!ompote de poiies k la Gar- 

dinale. 



9. Compote de pommes k !*£»- 
pagnole. 

10. Baked i>ears. 

11. Marmelade dMpine-vinette.* 

12. Mannelade de pommes.* 
Id. Medlar jdly.* 

14. Preserved Siberian crabs.* 

15. Petits souffles.* 

16. Plaisir * 

17. Mannelade de coings.* 

18. Glaces )k la cr^e de y6iiis» 



COCOA-NUT CAKE. 

Blancli aad grate half a pound of fresh cocoa-nuty 
and put it to simmer in a pint of new milk until the 
latter is reduced one-half. Put a pound of flour into 
a pan, make a pit in the middle of it, add to it a little 
salt, a pound of butter beaten up, twelve eggs lightly 
whisked, the milk strained from the cocoa-nut, a good 
dessert-spoonful of ginger, and a teacupM of mild 
yeast. Mix it well together, and let it remain six or 
eight hours in a wann place to rise. Before making 
it up add twelve ounces of roughly-crushed loaf-sugar. 
Form it into a cake, and bake it in rather a brisk oven 
for an hour and a half. 

CUP CAKES.* 

Take four well-beaten eggs, mix with them four 
ounces of powdered loaf-sugar and four ounces of fine 



KOTSMBEB. 143 

• 

diy flour. Bub the insides of ten or twelve small 
cups with butter, sift sugar into them, strew in a few 
currants well cleaned and dried, and half All the cups 
with the cake mixture. Bake until they are well 
browned, and when cold turn them into a dish. 

BISCUITS AUX PISTACHES. 

Take one pound of pistachio nuts and two ounces of 
sweet almonds, blanch and pound them in a mortar 
until they are a smooth paste, being careful to use 
some white of egg to prevent them turning oily. 
Seat separately the whites of sixteen and the yolks of 
eight fresh eggs, add to the latter the grated rind of a 
lemon and half a pound of powdered loaf-sugar; mix 
the yolks and the whites together, and by slow degrees 
dredge in two ounces of flour mixed with another half- 
pound of sifbed sugar. Lay the paste in paper cases, 
glaze with sugar, and bake in a slow oven. Let them 
grow gradually cold before you remove them from the 
cases. 

SMALL SFOKGE-GAEES.* 

Separate the whites and yolks of flfteen eggs ; with 
the yolks mix a dessert-spoonful of orange-flower, rose, 
or laurel water, one pound of very flnely powdered and 
sifted sugar, and the grated rind of a fresh lemon; 
beat these ingredients for a quarter of an hotur ; th^ 
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whisk the whites of the eggs until they form a high 
froth; join them to the yolks, &c^ and dredge in 
dowly three-quarters of a pound of very dry flour. 
Mix all lightly together, and place it in your tins, dust 
sifted sugar on the tops, and bake in a gentle oven. 

POBTUGUESE MACAROONS.* 

Beat to a snow the whites of twelve eggs. Found 
to a smooth paste one pound of blandied sweet al- 
monds; put them together; add six ounces of dry 
potato flour, and five ounces of sifted loaf-sugar. Mix 
well, and place portions of the paste in very small 
patty pans, glaze the tops with powdered sugar, and 
bake until they are of a flne dear cinnamon colour. 

QUINCE PASTE * 

Fat your quinces whole into water, and simmer them 
slowly until they are tender. Fare, core, mash, and 
pass them through a sieve. Flace the pulp in a pre- 
serving-pan over the Are, and add to it an equal weight 
of flne loaf-sugar ; boil it until it is thickened, and 
spread it upon sugared plates or papers. Dry it slowly 
in a slack oven, and keep for use between paper. 

COMPOTE DE MABRONS 1 L'lTALIEimE. 

Boil a sufficient number of chesnuts in water with 
the pared rind of an orange. When they are quite 
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tender blancli them, and place them in a compote dish. 
Make a strong syrup with half a pound of loaf-sugar 
and the strained juice of six sweet oranges ; let it cool, 
pour it over your chesnuts, and decorate with tufts of 
candied orange chips. 

COMPOTE DE POIRES k LA CARDINALE. 

Throw your pears into cold water without paring 
them ; place them upon a very gentle £re and simmer 
them slowly for seven minutes. Take them up ; peel, 
core, and cut them into halves or quarters as pre- 
ferred; put them into a preserving-pan with their 
weight of fine loaf-sugar, and a teacupfol each of red 
wine and water. Do them very slowly over a slack 
fire, and when of a good colour place them in the com- 
potier, skim the syrup, and pour it over them. Should 
the pears be very ripe they may be peeled, cored, cut 
up, and at once done in the syrup. 

COMPOTE DE POMMES 1 UESPAGNOLE. 

Peel nine or ten small pippins, core them carefully 
so as not to destroy the appearance of the fruit ; as 
you do them, throw them into a stew-pan in which 
you have a quart of water, the juice of two lemons, 
and a pound of loaf-sugar ; add two chopped dressing 
apples, place it over the fire and simmer it slowly. 
When the pippins are tender take them up and ar- 

L 
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range them in your dish. Beduce tbe Bjmp until it 
gives away from the sides of the sauoepan ; pour it 
into as many small cups as you have pippins. When 
it is cold and firm turn one over each of the pippins, 
and serve. This with good effect can be made a co- 
loured compote by adding half a pound of either 
raspberry, currexrt, or quince jeUy in making the 
syrup. 

BAKED PEABS. 

Take some good dressing pears, wipe them, but do 
not peel them, or deprive them of their stalks, arrange 
them in a dish, and place them in a very cool oven for 
six hours. When done let them grow cold, put them 
into a glass dish, smother them in pounded loaf-sugar, 
and jast glaze the tops with a salamander. 

MARMELADE D'fiPDSfE-TINETTE.* 

Fat your barberries into a preservinglpan with 
enough water to moisten them, let them come to a 
boil, then mash and pass them throngh a sieve, put 
the pulp again into the pan and reduce it ; add a 
pound of loaf-sugar to each pint of fruit. Boil it 
down until it is tolerably stiff, and put it into glasses 
or moulds. 
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MARMELADE DE POMMES.* 

Peel, core, and cut up your apples, put them into a 
jar, place them in a gentle oven, and bake them until 
they are soft. Mash th^n smooth, add to them half 
their weight of loaf-sugar and some lemon rind very 
finely shred. Stir it in a preserving-pan over a clear 
fire until they are pretty stiffl 

MEDLAE JELLY.* 

Pick over your medlars, choose those that are ripe* 
but perfectly sound ; halve them, and put them into a 
saucepan with the juice of a lemon and enough water 
to fioat them. Boil them until the water is reduced 
to a third of its original quantity. Mash the fruit in 
the liquor, put it in a very fine sieve, and let the juice 
run through without using pressure. Take weight for- 
weight of tbe latter and highly refined loaf-eugar^ 
boil and skim it carefuUy, and when thick enougb 
place .it in your glass mould. This jelly should b& 
beautifully clear when well made. 

PBESEEYED SIBERIAN CRABS.* 

Wipe a pound of fruit and prick it well with a fine 
needle, sprinkle it with sugar, and let it remain for si 
night. Make a strong syrup with a pound of loaf- 
sugar and a good half-pint of water ; put in your crabs ; 

1.2 
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do them slowly until the skins begin to crack. Take 
them up with a skimmer ; reduce the syrup, and, when 
quite a jelly, put it with the fruit. 

PETITS SOUFFLES.* 

Chop up a quarter of a pound of preserved ginger, 
add to it a tablespoonful of rum, three ounces of 
potato flour, the whites of three eggs, and one pound 
of refined loaf-sugar powdered and sifted ; stir all well 
together to form a smooth paste; arrange it upon 
greased paper, so as to give the souffles the form of 
long thin strips; let them set in a cool oven, then 
glaze them, and, when cold, detach them from the 
paper. 

PLAISIR* 

Every one who has lived in Paris must be favour- 
ably acquainted with the crisp, delicate-tasted kind 
of gaufre that is known by the attractive name of 
" Flaisir." It is made thus : Mix into a smooth, paste 
half a pound of powdered loaf-sugar, the rasped rind 
of an orange, the yolks of four eggs and the white of 
one, a tablespoonful of olive oil, a glass of brandy, an 
ounce of fresh butter, six ounces of the best flour, and 
a glass of water. Put a sufficient quantity of tbis 
batter into your wafer-iron, dress it in a quick but not 
fierce heat, and when done, curl it once round and 
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lay it inside a slack oven to set while you continue 
to make others until all your composition is ex- 
hausted. 

MARMELADE DE COIKGS.* 

Cut some ripe quinces into quarters, take out the 
cores, and put the fruit into a saucepan with a little 
water at the bottom. Do them very slowly, and, wljen 
they are quite soft, mash and pass them through a 
sieve ; add an equal weight of fine loaf-sugar, put them 
into a preserving-pan, and do them slowly by the side 
of the fire until they are well thickened and of a good 
colour. Put it by in glasses or moulds well tied 
down. 

GLACES 1 LA CRfiME DE Vfe^JS. 

Fat into a basin the thinly shred rind of a Seville 
orange, a stick each of cinnamon and vanilla, both 
broken small, a little mace and anise-seed. Four over 
these ingredients a quart of boiling hot cream, and let 
it stand for two or three hours; then put it into a 
saucepan with the yolks of eight eggs, and twelve 
ounces of loaf-sugar in powder, .^ir it over the fire 
with a spoon until it is nearly ready to boil. Strain 
it through a sieve, and, when cold, ice it. 



150 



xyebybodt's dxssbbt book. 



DECEMBEE. 



DlZSSBBT FOB SiX OB ElOHT Pebsohb. 

Centbe-piece a plateau with pastiUages, figures, 
candelabra, <&c. 



6x08 biflcnit k conper: lemon 

cake. 
Glaces de caf<^ k la creme. 

Two compotes, viz. 
Compote de grenades. 
Compote de marrons k I'ltalienne. 

Four assiettes garnies de petit 
four.. 
Biscuits Proveii9aiix. 
Petits souffles h, Tltaliemie. 
Bitter almond macaroons. 
Gaufres. 

Two corbeilks de firoits frais 
mel^s. 
Oranges: nuts. 



Seoryice berriea: grapes. 

Four assiettes garnies de fruits 
confits. 

Concombres confits. 
Greengages au sucre. 
Abricots confits. 
Prunes confitea. 

Four assiettes mont^ garnies de 
bonbons. 

Dates, candied citron chips, rai. 
sin^, marrons grilldis, almonds, 
raisins, &c« 



DSSBBBT FOB ElOHT OB TWELYB PeBSOBB. 

A stand of plate, porcelain, statuary, or flowers for 
the middle of the table, with candelabra and other 
accessories. 



BUCSICBBB. 
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Oros biscuit lb coupei : plum 

cake. 
Fromage de Brie. 
Two grosses glaces anx fruits 

moulds. 

Four compotes, viz. 
Compote de pUte de marrons. 
Compote de coings. 
Compote of Siberian crabs. 
Compote de pommes k Tlndiemie. 

Four assiettes de fimits frais. 
Pomegranates : pears. 
Tangier oranges : apples. 

Four assiettes gamies de petit 
four. 
Biscuits aux avellines. 
Citron macaroons. 



Massepains de pistaches. 
Cocoa-nut macaroons. 

Four assiettes diverses. 
Confiture de marrons. 
Poires ou pommes tap^. 
Candied marmalade. 
Quince jelly. 

Four assiettes mont^es gaznies 
de drag^es, fruits sees, cara- 
mels, pastilles, &c 

Petites guirlandes, burnt al- 
monds, prunes, pralines, dried 
figs, cocoa-nut, fhiit in salad, 
brandied fruits, « nuts, iced 
water, baskets of sugar,, salt- 
cellars, &c. 



pESfflEBT FOB TWSLYB OB ElQHTSES PeBSOMS. 

In default of flowers or fruits the surtout to be 
decorated with evergre^is arranged in an ^pergne ; or 
a grande corbeille of biscuits arranged en buisson may 
be had instead of the foregoing. 



Gros biscuit k couper; Portugal 

cake. 
Criosse glace panach^. 

Two fromages. 

IVomage de l^eufcb&tel. 
Fromage de Roquefort. 

Four compotes, viz. 
Compote de citrons. 



Compote de taiHadins d^oranges. 
Compote de pommes k la Tlcl- 

n^e. 
Compote de pommes k la Nor- 

mande. 

Four corbeilles de noix assorties. 
Almonds: filberts: walnuts. 
Barcelona: Brazil and pistachio 
nuts. 
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Fonr corbeOles de fruits eras 

Black and wliite grapes, medlars, 
pomegranates, pears, China 
oranges, &c 

Four assiettes garnies de petit 
four. 
Biscuits de Bheims. 
Ratafias. 

Biscuits de Savoie, 
Queen cakes. 

Four assiettes mont^es garnies de 
petits baisirs, b&tons sucr^, 
pastilles, caramels, &c. 

Four assiettes diverses. 
Marmelade de coings. 



Pftte de pommes. 
Marmelade de pSches. 
P&te d^amandes. 

Four assiettes garnies de fruits 
candis. 

Fleurs d^oranger pralin^es. 
Tiges d'ang^que. 
Marrons glacis. 
Avellines pralin^es. 

Plaisir, nougat, preserved ginger, 
guava jelly, les quatre men- 
diants, dried fruits, confitures 
k la Yalencienne, olives, flam- 
beaux, four sucriers, four 
saliferes, &c. 



I hope all my readers, whether of a hospitable habit 
of mind or otherwise, will by this time be convinced 
that in future they cannot hold themselves justified in 
making other than a liberal (not to say profuse) dis- 
play at their desserts. 

The confectionary and most of the made dishes here 
mentioned are available all the year round, and if made 
at home require a cook of but very average abilities 
to prepare them. In compiling these pages I have 
no pretensions beyond showing housekeepers what 
things are suitable to have, and how they are made. 
Of course most of the compositions named can in 
towns be procured at any pastrycook's, but provincial 
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hosts are frequently obliged to be independent of ex- 
ternal aid, and these, with this work at hand, will find 
it is quite easy to furnish an attractive repast if thej 
make their choice of viands con amore^ and do their 
best to have them made so as to be worthy of the ap- 
probation of the guests they entertain. 



1. Flmn cake.* 

2. Lemon cake.* 

8. Portugal c&ke.* 

4. Biscuits aux aveUines. 

5. Citron macaroons.* 

6. Massepains de pistaches. 

7. Biscuits Proyen9aax.* 
S. Compote de marrons. 

9. Compote de grenades. 



10. Compote de coings . 

11. Compote of Siberian crabs. 

12. Compote de p&te de manfons. 

13. Candied marmalade.* 

14. Quince jeUy.* 

15. Porres ou pommes taples. 

16. P&te de pommes.* 

17. Glaces a Fananas. 

18. Glaces de caf^ ^ la cr^me.* 



PLUM CAKE.* 

Work a pound of fresh butter to a cream ; mix in 
half a pound of powdered and sifted loaf-sugar ; beat 
the whites of eight eggs to a high froth, put them 
with your butter and sugar, whisk the eight yolk^ for 
half an hour, and add them to the other ingredients ; 
stir in gradually a pound of dried flour, a quarter of 
an ounce of mixed spice, a good glass of brandy, a 
quarter of a pound each of candied orange, citron, and 
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femcii peel, a quarter of a pound of blanched sweet 
almonds cut into thin slips^ and a pound of cnnants 
washed, dried, and afterwards plumped in brandy. 
Line your hoop with buttered paper, put in your cake, 
and bake it for an hour and a half! Ice it before it is 
served. 

LEMON CXKB* 

Take the whites of ten eggs, add to them half a 
wine-gbiss of orange-flower water; beat them to a 
high froth, then by degrees put in a pound of powdered 
and sifbed loaf-sugar and the grated rind of a fresh 
lemon. When mixed smooth add the yolks of the ten 
eggs beaten to a high froth. Just before putting it in 
the oven stir in twelve ounces of dry flour ; butter a 
mould, and bake it in a moderate oven for«an hour. 
An orange cake is made by substituting orange for the 
lemon. 

PORTUGAL CAKE.* 

Blanch a pound of sweet almonds, add two tea- 
apoonfuls of orange-flower water, and beat them to a 
paste. Take a pound of loaf-sugar powdered and 
sifted, work into it a pound of very fresh butter, add 
the almonds, a glass of brandy, and ten eggs. Whip 
all well together, and when quite smooth put in eight 
ounces of washed and dried currants. Pour it into a 
mould, and bake it for an hour in a gentle oven* 
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BISCUITS AUX AVELLINES. 

Blanch half a pound of filberts and one ounee q£ 
bitter almonds, pound them in a mortaSy using a little 
white of egg with them to prevent them fi*om oiling* 
Beat the yolks of three eggs, half a pound of sifted 
loaf-sugar, and the rasped rind of half a lemon. Whisk 
the whites of six eggs to a snow, add to them the yolks, 
&c., and very gradxially sift in one ounce of dried flour. 
Put the mixture into paper cases, and bake until they 
are of a nice colour. The slower the oven is, the 
lighter and better these will be. 

CITEON MACABOONS.* 

Take the rasped rind of two lemons, and a pound 
and twelve ounces each of blanched sweet almonds 
and fine dry sifted loaf-sugar. Pound the almonds, 
citron rind, and the whites of four eggs in a mortar, 
add your sugar ; beat all well together, and form the 
paste into small balls; lay them upon paper, glaze 
them, and bake them for fifteen or twenty minutes. 

MASSEPAINS DE PISTACHES. 

Bknch half a pound of &esh pistachio nuts, sprinkle 
them with a little orange-flower water, and pound 
them in a^mortar. When they form a smooth paste 
add them to a strong syrup composed of a pound of 
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loaf-sugar boiled with a pint of water until it begins 
to look opaque. Stir all well oyer the fire until it is 
pretty stiff, then spread it upon a table dusted over 
with powdered sugar; roll it rather thin, stamp it 
into biscuits, lay them upon a baking tin, and do them 
slowly. 

BISCUITS PROVEN9AUX.* 

Blanch four ounces of sweet and two ounces of 
bitter almonds, mix with them a little rose-water, and 
pound them to a paste; add the rasped rind of a 
lemon, two ounces of candied orange-flowers, and 
eighteen ounces of finely-powdered and sifted loaf- 
sugar. Beat the yolks of twelye new-laid eggs. Mix 
all together, and whisk it for twenty minutes ; then 
put with it the whites of twelve eggs, beaten to a 
snow. Butter the insides of small patty pans, lay in 
your composition, bake in a slow oven, and when done 
and cold take them out of the moulds and glaze the 
tops with a cake icing. 

COMPOTE DE MARRONS. 

Choose about a dozen yery fine Spanish chesnuts, 
just pierce the outer rind to prevent their bursting ; 
place them in a saucepan to boil, and immediately they 
will peel easily take them up. Blanch them carefully, 
and put them in a stewpan with half a pint of water, 
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the strained juice of a lemon, and six ounces of loaf- 
sugar. Simmer them for a quarter of an hour. 
Transfer them to your dessert-dish, reduce the syrup 
until it is almost a glaze, let it cool a little, and pour 
it oyer your chesnuts. 

COMPOTE DE GRENADES. 

Carefully open three very ripe pomegranates of a 
good size, take out the grains of the fruit, and throw 
them into a hoiling syrup of sugar boiled with sujffi- 
cient water until it is well thickened. Let it just 
come to a boil, and then retire it from the fire. As 
eoon as it is cool enough pour fruit and syrup into a 
glass dessert-dish, and serve when quite cold. 

COMPOTE DE comas. 

Peel and core your quinces, halve them if small, or 
if large quarter them, and put them into a stewpan 
with a little water and their weight of sugar. Place 
them over a slow fire, and when they begin to simmer 
withdraw them a little, and let them do very gently 
for two hours. Take them up, place them in your 
dish, reduce the syrup to a jelly, strain it, and pour it 
upon the fruit. 

COMPOTE OF SIBERIAN CRABS. 

Strip your fruit from the stalks, weigh it, and for a 
pound of crabs boil together a teacupful each of 
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orange juioe and water, a little oraEige rind pared ex- 
ceedinglj thin, and eight onnces of loaf-sugar. Lay 
in your fruit, and do it as slowly as possible ; when it 
is perfectly tender, take it up, arrange it in a con^o- 
tier, skim and reduce the syrup, allow it to cool, and 
pour it into the dish. 

COMPOTE DS PlTE DE MABBONS. 

Blanch a plateful of sweet chesnuts by first boiling 
them in water and peeling them, mash them to a 
paste, put them into a stewpan with half their weight 
of loaf-sugar and a wine-glass of Maraschino or white 
wine. Do them over the fire until the sugar is dis- 
solved, then either put them into a mould slightly 
oiled and turn them out when set, or pass them 
through a coarse sieve into your dessert-dish, that 
they may resemble a trifle. 

CANDIED MARMALADE.* 

Choose some very sound Seville oranges : take oflT 
the rinds, and boil them in plenty of water until they 
are soft. Pound them in a mortar, add the pulp and 
juice freed from the pips. Put all together into a 
preserving-pan, with twice the weight of loaf-sugar 
highly refined. Boil it for nearly three-quarters of an 
hour over a very alow fire. Put it into small moulds 
to keep. 
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QUINCE JELLY,* 

Take half a dozen large and very ripe quinces, wipe 
tliem, cut them into quarters and core them ; add to 
them ^ pint of grapes bruised, and put them into a 
jar ; pKice them in a very slow oyen, ,and let them bake 
gradually. "When soft pass them through a fine sieve, 
add to the juice an equal weight of loaf-sugar and the 
white of an egg. Place it oyer the fire, and when a 
good head of scum has risen skim it, and continue 
boiling and skimming until it is a jelly. If the fruit 
has been long enough in the oven it will not require a 
colouring, otherwise a little cochineal may be added 
with the egg, 

POIRES OU POMMES TAPISeS. 

Peel your fruit, put it into cold water, and boil it 
slowly; when it gets soft take it out and drain iL 
Make a syrup with a pound and a half of loaf-sugar to 
a pint of water, put in the fruit, and when it comes to 
a boil retire it, and put it upon tiles to dry ; repeat 
thi^ process of boiling and drying thrice ; then slighl^ 
flatten the fruit, and if sufi&ciently dried pack it away 
in boxes. 

PATE DE POMMES.* 

Pare, core, and cut up some fine-flavoured dressing 
apples, put them into a jar, squeeze over them the 
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juice of a lemon, and bake them until they form a 
pulp ; add to them their weight of loaf-sugar, place 
them in a preserving-pan, and do them over a clear 
fire until they are exceedingly thick. Make them into 
lozenges, or dry them slowly in small moulds. Sifb 
sugar over them to keep. 

GLACES 1 KANAKAS. 

Beduce a good sized pine-apple to a pulp, add to it a 
pound of clarified sugar, and let it stand some time to 
infuse ; add the juice of two or three lemons ; strain it 
through a sieve, mix with it half a teacupful of water ; 
stir all well together, and ice it. 

GLACES DE CAI* 1 LA CKfiME.* 

Slightly bruise a quarter of a pound of freshly- 
roasted Mocha coffee, put it into a skillet with the 
yolks of eight new-laid eggs, and ten ounces of loaf- 
sugar powdered and sifted ; stir it for a few moments 
over a very gentle fire ; then pour in, by degrees, a 
quart of good cream. Let it come almost to a boil, 
stirring it the whole time. Strain it through a sieve ; 
let it grow cold, and ice it. 

THE END. 

* 

C. WHITING, BEAUTOBT HOUSE, STRAND. 
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